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Our Vegetable Travelers 


By Vicror RK. Bosween 
Principal Nortitultert), Omited States Department of Agricullure 


ith 32 Paintings by Else Bostelmann 


one in his back yard, burt he was: as 
proud of it as if it had been a farm. 

Noting my surprise at the uselessly small 
amounts of dozens of kinds of vegetables, he 
explained that, being a city dweller, he never 
hod seen vegetables except in stores and on 
the table and had been curious to see “how 
all those thiths grow,” 

‘Seo for, Ive wrown only American vege- 
tables.” he said, “Next year 7 want to go in 
for foreign things, To you know a goal place 
where I can get seeds of futeign plants?” 

Glancing over his jumble of plants ‘and 
making a rough mental coleulation, T said: 

“Those tomatoes, snap beans, peppers, lima 
beans, and potatoes are the only truly Amen- 
CHM vegetables vou hoye, All the others are 
forein—inions, radishes, lettuce, spinach, 
beets, chard, cabbage. broccoli, collars, car- 
rots, parsley, tumips, peas, asparagus, soy- 
beans: mustard, eggplant, and the rest of them, 
“The foreign plants in your garden out- 
number the native ones by about five te one: 
“What do you mean, ‘foreign'?” he asked. 
“L bought the seed for all these right here In 


MI FRIEND'S gurcden was only a tiny 


town, ond [ve always eaten most of these 
things, “Chey're commen.’ 


“Yes, they're common to us,” [T agreed, “but 
their ancestors were foreigners to America, 
the sume as your ancestors and mine,” 

Thus my frien! became interested in the 
origins a8 well as the growing habits of plants, 
and now he includes plant history as part of 
his hobby. 

When Dr. 
TIONAL GEOGKAPHIC 


Erliter of the Na- 
asked me if 


Grosvenir, 
MAGAZINE, 


I would help in presenting this story, T wel- 
comed the chance to answer a few of the most 
often-asked questions about the origi, nature, 
behavior, and travels of the vegetubles now 
most commonly grown in the United States. 


More Vedetables Eaten than Ever Before 


Americans have become great vegetable 
eaters, We eat more “store vemetables” than 
ever, and the growing of vegetables in home 
and community gardens has become more 
extensive than at any time in our history 
except during periods of national emergency. 

We like our vegetables fresh from the gar- 
den: we like many of them raw; and we want 
them the year round, Our use of fresh, canned, 
and frozen vepelablee—except potatoes and 
sweel polatees—has increased, per person, 
steadily for 25 years and more, while our use 
af ‘potatoes meric rains has steadily. decreased. 

“Truck crops” we call our vegetables, The 
expression has no connection with the fact 
that they are commonly hauled to market in 
motor trucks (formerly in wagons or carts), 
but it reveals an interesting bit of history 
about the early vegetable business, 

One old meaning of the word “truck,” de- 
rived from the French word ftroguer, is “to 
barter or exchange.” [n the Untted States the 
word developed a special meaning jis a synio- 
nym for vegetables in general because of the 
practice of bartering or dealing in small lot 
of then in the market, 

Vegetable growing in America today has 
come far from the days of small items that 
were commonly bartered: it has become big 
business, The trick gardeners why worked 


146 The National Geograph \iaazine 

Tn 1893 the Supreme 
Court of the Uniterl 
States rendered’ p <tle- 
cision to the effect that 
the tomate fh Vere 
table An importer 
had arcued that toma- 
toes were fruit and 
hence, at that time 
nt sublect to duty 
The court held the to 
mate to be a vertetable 
because it wus wsuall\ 
served at dinner in 
with, or after the soup 
or with teh or meats 
that constitute the 
main fart of the meal 

[In the last few wolurs 
in the United States a 
much lorver part of our 
tomate crop hos been 
canned! in the form of 
ve than os whole 
Fontes Apparenth 
we now drink a major 
nropertion of our to 
matoes before the main 
nart of any meal, as we 
nrink o& faree share o| 
Our Cops of oranges 
and prapelrutt, Aba 
tomatoes today fre 
also made inte pire 
sryes with sumat, of 
eaten raw. like fruits. 
Still, the tomato 15 





‘“Teeally” a weoetabl 


| — : = nats : ii course all hots- 
Vi orld-traveled Vevtotnbles (aru ft fin Linericai (rorden nists leniy ih ii lav burp 
Uppit braves fave been. col away from plant of sprouting Groccoll to biavay tanical denmnition the 
thi: tine: clusters of edible flower buds, first grower an Ahi literramean lands ane tomate isa fruit. They 
Ade Minor (page 176). Koblenbi and hard-teading cabbare in the basket wen | : ae : 
developed ii nerthem Europe (peytts VT amd 17 thy anap iwank are mits itso know that the 
Ariericans (pace 15s Thee miki char Parteners elite a Wear a) ot | if? it ETP eo. thi 
[by a wervtable specialist of the United States Dipartment of Agrcultures pod of peas, the garden 
Plant Industry Station at Beltsyiile, Marvlane neoper, the olera rod 
iti) naime a lew—naleo 
email greas near towns anid cities are beme are fruits, foatonicall Stil, no one doubt 
(iAP DY eK Tne! whe prow huge nat they are Vertetables 
elds of yetetanies farther cried farther away VWiekmelons and watermelons, too, botam 
[ron the centers where they will be wed Aly are Prats: they meet the Supreme (Court's 
What is a veeetable, exactly? What is the = implied definition of fruits, and stHl they are 
difference between @ fruit and a veretoble? grown by Leuck farmers, 20d sericultural stu- 
[sa tomto a fruit or is it a veretoble? enes in America stiiely melons in Courses on 
L hese! (UeS tions are Heke] tno tines in veeetihle culbure 
our Work, not only trom curiosity Dut oblten The cucumber and the muskmeiun wre 
Lor Wviesiness Peceuritys rather closely telaterl: they belong to the 
We can five some Very conlusing prnewer® same penus: Cen They Are similar in 


hecier there ane no definitions that will flr noaMnt= of groovin at com Siructur hwith are 


a 


| 


without oualitiicutions of exceptions, aruwn by teuck farmers bY simular methorls 


Lis 
=4 
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nod both move through 
the sare. channels of 
trade: The fruits of 
both are eaten raw 

Yet we Si that cu- 
cumbers are yeretables 
and! that. muckimelons 
definitely are fruits! 

Thi it Mf evident 
that there 13 no clear- 
cut chstin¢thon between 
piants called vege- 
tables and these called 
fruits: Specific plants 
are arbitrarily placed 
in one of these two 
categories a= a matter 
Of cust, 

Here we <hall be 
consistent with the m- 
ronsistencies® of out 
Amorican lantunagre 
atid customs, dnd de! 
with melons plone with 
other truck crops 
Vlelons are truck crops 
vet they are frutts 

Generally sneaking 
however, we classify a 
vegeiabies those  fn- 
nual plants of which 
the immature =yecu- 
lent THOS bit es 9 ool A 
blosems, leaves, seeds 
i fruits are eaten: also 
those perennial non 
woody plants of which 
the Trois, stems, ileal 


stalls, an lea. es Are i 





Th F ee am. Tora 
Lake a Jeweler, a Tomato Breeder Needs WT outa fying tilosseces 


eile. 
At the Releviile Plant Indusery Station, Willam 5, Porte removes the anthem 
Scientihe Detectives oollien-bearing bedice—and petnis from a tomato flawer (page 140), A day 


Troce Plants’ (rigin Inter the fewer will fee cro-pollinated with pollen of o selected parent to pr 
. iwi @ ht rir 


The wavs archeolo 
gists, bistoriins, geographers, botanists, and even closely related species; that may belp 
others have tried for centuries to find out improve our crops 


where our vegetables came from makes: on The early students of plant origins bail onl 
Interesting story in ipsed| ik tales, sketchy records of travelers. anel 


Shrew scientific detectives are still at the old writings to help them, Such sources gave 
yoo, tryimg to fill the gaps in our knowledge of few valuable clues, but most veectubles came 
and to define with ever-increasing exactness ittto we as food long before there were an 


where this or that species orizinated,* Known Written recarts, 
Sowndays these investigators are driven on As prehistoric peoples moved about, even 
by a practical purpose. Tiwe know the origin from one continent to anther over land 
{ pany ee ra FF euake fe Ate 
of a plant, wi kere where to lewnks for different # thin weotk-of corernes therdicte hes bean diawe 
lorms having characteristics that might be 9 open freely in prepories this article, espectally: Cir 


valuable in presentalay crop breeding of Cultivated Plaats, by Al de Candete; Sturtepan 
, r . ee i fa = ~ to FE z rare aie 4 Boer | J more H ‘ 
Mant-hunting expeditions are sent to the elt on Adbhle Phinty, edited by UB. Hedrick: 8 

stinnosedd fecion of a - 8 lnc Geoprophic Principly | Sedectrom. ler Md 

si}. pPoSet FepION Of orien ol m Spe IeS in End Te itll evi ad The Orion of teifing Core dad fi Tals 


hope of finding cultivated or wild forms, or fees ty P.C. Maneeledort and #03. Reeves 





yt ii da cit hua reat ‘ia i f 


No King of Old Had at His Finger Tips Such o Vast: Variety of Vegetables 


Shoppers in thin Giant Food Store in Washington, 0. C., cin help themoelves to cezplant, squash, limo 
leon. cuulitower, bomulec:, beans carts, coibishes, are numernus ther vevetohbls and (eulis both in anal 
ott ot season because af the countey © geal diversity of clomate and ciroeery o] shorege and transportation 
Many are shipped as fie as 2,000 mike, from Plorkh, California, Texas, oroother warn States, lo parts of 
ihe Siting Where saw still covers the grown 


briviwes or short stretches of water, they some- Botanists now rather generally accept the 
times carrie! with them seeds of plants they theory thot the region having the greatest 
hed! Jenroed to use for fowl. By the time the diversity of forms of o given Kind of plant is 
chest knwwn records WEE writen OF CArVed, the probable CenRTer OF OFIin of thad plant 
anv plants were known over telalively vast Of many important crops, howrver, no. one 
stretches of the earth. purticulirly in Eurasia has ever been able to find a wild form any- 
And Mrs of Africa where in the wort \iarme (Americans call 

This wide scattering af veretable plants at it “corm’) is an important example (puge 
the ver¥ dawn of history complicates the tusk. 155) Either 16s wild parent has vinisbed 
cf determining the exact recion where they from the earth or it has become isolated in 





were first used ws ford same areas of the South American: lowlands 
Because some veretable has been known where literate man hes never penetrate, 


from the beginnings of history to widely eta = 

7 rae | a! Nuther of Pirihal Sanes Gives (€ohie 
separa to lines the pecipile in each of Looke 
lands believed the plunt to have been there Plant names help the plant historian. Find- 


aways, to have originate 





thet Niewlern =n numeri names for a sinele plant among 
research has shewn many of those beliets to widely scattered tribes in a primitive country 
be Wrong. Exploration ind archeolopica| Indicates ntiquity ot thi nilunt in that atta 
ceatch have uncovered many new clues li there @ no such muldplicity of names in 

(One af the best evidences of origin of a languages of otber lands, the plant & suspected 
ciltivated] plant i finding the place where of being native to the land where it has muny, 
ibe daecestral form is still growing in the wild. When the white man first come, he found 


Aart finding wild forms as weeds ina particu- our present common bean (/'Aascolws pul 
lar place, or finelirar cultivater! plants that ger) widely scattered in North, Central, and 
have. escaped into the wild, proves nothing South America, with euch tribe that grew tt 
about their origin. Wild carrot erows over having its own name for the bean, 


much of the United: States, but i ds ot hor example, fl was e led saAe or sabw Ly 
native here. the Indians on the St. Lawrence Kiver; oge- 


Gur Vegetable Travelers: 


resta by the Hurons: tappwliguent-arh ly the 
northern Algonquins: mafeckail by the Deln- 
wares; akindgi¢r by Inwlians on the Roanoke 
River; ayacotle and ef] by the Aztecs, 

Each tribe had grown this bean “always.” 
meaning as far back ag their folk tales could 
tell them, 

Many kinds of beans were known in the Old 
World, but for this particular one there were 
no descriptions or names in Old World lon- 
guages until after 1402, Droring the 450-ndil 
years since Columbus's discovery of America, 
nr Amencan type of bean bas become spread 
wll ever the globe and bas long been grown 
in many lands—China, for example, 

The Chinese hove grown such a diversity 
of forme of this species that China has been 
designated by one authority ac a “secondary 
center of origin or distribution.” Neverthe- 
less, other available evidence point: to a 
strictly Amwrican origin (page 159). 

Other American vegetable species, too, were 
uo quickly scattered over the earth after abut 
1500 and were grown so extensively that for 
many vears ther American origin was over- 
lonked. Soime—peppers, for instance—were 
believed to be of Oriental origin (paye 16). 

Former confusion over the bean, the garden 

epper, and the sweet potute (page LOS) show 
how easy it has been to lose sight of the hemi- 
sphere of origin: of certain plants even within 
recent historical times, Imagine the difficulty 
of tracing back the history of Old World 
plants ta the country of thelr origin after they 
had been shuttled about over Furasia and parts 
of Africa for thousands of years! 


Findings of Archeologists Help 


The archeologists, too; have mude their con- 
tributions to plant history. Ancient carvings, 
records in Stone, omaments, and decorated 
utensils describing of depicting food plants 
have been found in tambe and remains of 
iwellings in many parts of the world (p. 151), 

Even seeds of very ancient varieties of vege: 
tables have been found, We should say “rem- 
nants” of seeds, because the life had long since 
gone out af then when fowncl. Fragile shapes 
of matter that world coomble with little more 
than a touch were often oll that remained. 
The seeds could be identified, but, contrary 
to fecurting tales, they would wef grow: 

Many sincere persons have been victims 
of one hoax or another involving seeds 
alleged to have been found in an Egyptian 
tomb or some other very ancient repository, 
In the best of faith, enthusiastic recipients of 
such steds have planted them, and then, 
amazed by their growth, shouted their dis: 
covery to the world, 


149 


(On ene oncasion seeds of a grain were found 
In the wrappings of an Egyptian mummy. 
They were planted and they grew, ‘This ap- 
peared to be a most umuisual case until it was 
discovered that the seeds came from incom. 
pletely threshed straw of a recent crop used 
in packing the mummy for shipment. 


Microscope Helps Shaw (Corn’s Ancesury 


Tn-recent years the microscope has been user) 
successfully in technical studies in heredity in 
trying to ferret owt obscure characteristics of 
Hifferent species that may be native to dif- 
ferent. regions. 

It is now possible with some plants to con- 
firm their supposed drigin with reasonable cer- 
tainty by the shapes of the chromosomes, those 
minute structures within the cell which are the 
seat of the hereditary mechanism of the plant. 

For example, although maize almost cer- 
tainly originated in South America, our North 
Ametican types have chromosomes more like 
these of the maize of Centra] America than 
that of Peru. 

Thos it appears that eur North American 
kinds of corn ane directly descended from 
Central American. forms, which in turn are 
the result of prehistoric hybridization between 
South American maize and a closely related 
wild species of Central America having. the 


SIME ancestor ms maze (pate 155). 


This remarkable piece of genealogical de- 
tective work required many veurs of investiga- 
tion by many men and a 31 5-poge monograph 
ta bring the whole stury together, 

Much human progress had been made even 


before history hewn. Some civitimutions, in- 


clictine sizable cities, rose, Aourished, and ¢lis- 
appeared with only circumstantial evidence 
today as to what happened to them, 
_Aow were the pegple of those cities fed? 
What did they eat? Where did their food 
plants come from? Were those plants wild 
or cultivated? There must have heen oan 
agriculture, since cities cannot feed themselves 
on wild plants and game alone, 

Agriculture, the purposeful rearing of ani- 


mals amd the cultivation of plants, began toa 


develop in the last part of the Stone Age, along 
with man’s Iearning how to make pottery and 
how to sharpen tools by grinding instead of 
chipping. 

Agriculture did not come about all over the 
inhabited parts of the earth at the same time. 
Tn some paris of the world there are primitive 
cultures; even today, that have devsinned 
litte if any bevond the Stone Age 

"See “Earth's Moat Pomitive People.” by Chorles 


P. Mountlank Nanos Genwi: M AGAgiKNe. Jan. 
Uae, 1, 
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Man's first efforts at sericulture doubtless 
were directed (0 (hose plants which produced 
a good vield of palatable seeds that could be 
stored easily for fom, or which produced 
large, fleshy, underground parts that would 
persist in the soil from one season to the next 
and could be deg up when wanted. Many 
highly perishable Inafy vegetables and flesiry- 
fruit vegetables came into cultivation later. 

Eastern Mediterrancun Contributed Viost 

Of the eight or ten main centers of origin 
of vegetables and other economic plants, the 
lands about the eastern end of the Mediter- 
ranean Sea and well inland are credited with 
the largest number of veretables now grown in 
America, Among them are asparagus, leets. 
hroceoli, cabbage, cauliflower, celery, endive, 
kale, lettuce, parsley, parsnips, and rhubarb, 

This area, from Asia Minor to Egypt, m- 
cludes the world’s moet heavily traveled cor- 
rider of prehistoric migrations and also a 
wide range of climatic and soil conclitinnes. 

We cannot be sure that all plants: apparently 
originating there actully did so. Many kinds 
may have been carried there by migrants from 
farther east or north, 

Several vegetables of supposedly primary 
origin in the Mediterranean, such as cabbage, 
lettuce, beets, and parsley, show other centers 
of origin or distribution in the Near East, and 
vice versa. Likewise, many kinds of vege- 
tables show centers in both the Middle East 
and the Near East, such as peas; Incian mus- 
lard, carrot, onion, and muskmelon: or in 
both the Middle East and India. 

The Mediterranean center, the Near East 
center, including the trans-Caycasus area anil 
Mesopotamia: and the Middle Fast center, in- 
cluding Afghanistan and adjacent areas, tend 
to make a large geographic unit from west of 
the Himalayns to the Mediterranean, 

Although there were barriers to movement 
of prehistoric. peoples within this area, those 
barriers were less formidable than those to the 
east and south. The migriting peoples cer- 
tainly carried seeds with them, | 

Early inhabitants of Mesopotamia, the non- 
Semitic Sumerians, had developed an ad- 
vanced civilization, with important cities and 
trade with other lands, even betore 4000 n, c.. 
when most of the world was far less advanced. 

Where they came from we don't know, but 
they doubtless brought seeds of crop plants. 
By about 2750 9. c. they had touched the 
Mediterranean, . 

Then Semitic peoples from the west invaded 
Mesepotamia, and later the Arvans from the 
east showed into it, each doubtless carrying 
secds of thtir fayorite food crops. 


The National Geographic Magazine 


Still later the Arammeans, a people from the 
northwest, invaded the country, 

In 539 9. c. the Persians took over. 

Thus there wis a gradual crossing and te- 
crossing, infiltration and transportation ‘of 
peoples from weat, north, and east that can be 
traced vaguely for thouzands of years. 

Peoples, animals, and doubtless plants, as 
well as ideas, religions, and cultures, became 
distributed, So it is not surprising that many 
species have more than one center of develop 
ment and that it is not possible to sav fmally 
which center developed first. 

About the time the New Stone Age man of 
the Near Fast was pushing to the eastern 
Mediterranean, in the third millennium n. c., 
he was also moving through Asin Minor, 
across the Dardanelles, along the cast of the 
Black Sea. and into the Danube Basin of 
Europe. His arrival appears: to bave com- 
cided with the first agriculture in eastern 
Rurcpe. 

The plants first cultivated in Europe are 
Asiatic in origin, and archeological finds indi- 
cate that their culture in Europe is less an- 
chent than in the Near Enst and middle Asin. 

Mistations into the Aegean and middle 
Mediterranean, both by water and by land, 
further distributed a large number of Asiatic 
plants into squthern Europe. 

Early peoples of the Near East either 
dominated or influenced the whole of Furasin 
in prehistoric times, and indirectly, therefore, 
the rest of the world. Recent botanical evi- 
dence of western Asiatic origin of sq many 
of our present vegetables is accordingly in no 
conflict with the archeological evidence of the 
nse of civilizations all over the globe. 

Plant Immigrants feoam the Orient 

The Far East has given the world more cul- 
tivated plants of all kinds than has any other 
large area. Among these are many vegetables 
now grown in America, including various mus- 
tards; radishes, Chinese cabbage, soybeans, 
cucumbers, egeplant, and cowpeas, 

The Chinese center of plant origins, chiefly 
in central and western China, was the moet 
prolific, and that.of middle and eastern [nclia 
next. While Malava and Indochina have 
contributed many economic plants, few are 
clase! as vecetables and none is important 
in America. 

Despite the evidence of contact between 
China and western Asia in prehistoric times, 
there is less evidence of diffusion of plants 
back and forth between China ane midelle 
Asia than between the Mediterranean ane 
middle Asia, Geographic barriers have tended 
to keep isolated these cultural and biological 
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areas of Ching. seal of one of the oldest con- 
timnious cultures now in existence. 

Voundant evidence of late Stone Age man 
has been found in China, He Tived in rude 
villages. hunted, fished. farmed, had domestic 
animals, atl presumably used several of the 
vegetables cultivated today. 

India has contributed many of the: world's 
cultivated plants. but of these only three are 
important a5 Vegetables in America: COTS 
(black-eved peas), eegplant. and cucumbers. 

In the hazy prehistory of India there is 
far less evidence of numerous large migrations 
of peoples and cultures—and plants—than in 
the agrees ta the west. This may be one 
reason why the numerous vegethles anc re- 
lated crops originating in Unedia are not more 
mportant outside Inclia boehiy, 

African has: contributed only two vegetables 
Tonmon ti iS, okra anid watermelons. and 
Australia not o single ime 


New World Enriched Old's Larder 


Perhaps the least ancient, but not the lenst 
important, agricultural civilizations were de- 
veloped in the New World, chiefhy in moun- 
fain vallevs of Central America ond in the An- 
dean and neighboring areas of South Americn. 

These civilizations had developed so re 
cently and had been so completely isolated 
froin Eurasian and African cultures that they 
hal made no evident contributions to Old 
World agriculture, arts, customs, thought, or 
racial composition before Columbus, 

Very soon, however, after the voyages of 
Columbus and the Spanish explorers, the world 
wast enriched by many important mew four 
flants from the Americas, ineluding nmintee: 
potatoes, AWeet Potatoes, tomatoes, peppers, 
equiash, common. beans, ancl Hin bean 

By the time of the carly American explora- 
tions, Eurasian civilizalions were hichly de 
veloped, with means of travel anil methods of 
disseminating ideas and goods. This the 
finding of Valuable New Warld food plants 
wet followed by their world-wile exploitation 
at an-almost explosive speed, Within a couple 
af hundred years many American plants, pre 
viously unknown elsewhere, were becoming 
important foods on eyery continent 

Archeological and racial evidences sugeest 














*See “Exploring Friaen Fragments of American 
History,” ly Heory Bf, Collins. Jr, in the May, 1959, 
NATIONAL Greomarmi AT AcAring, 


TSee tn the Natinwal. Cumann: Manas: “Tie 
Fatemans? Intellovtunl Achievomont of Ancdent Amer- 
ica,” fy Selvaenus G. Morice, Febrare, 1r2, and 


“Preserving Ancient America’s Finest Sculptors,” be 
J. Alden Mason, Sowember Archentogy haa 
plived an important pert in determining the history 
of waediol plants 
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Annent Maya Carved This Corn God 
Sowing “Tome 
1, eaune min with a conmerntionalined ear of cam 
om fiepiidiess -scotier= seed from the hee m be bef 
hand upon the bevel of the Rarth Mother, not lerble 
here beraiise the 8,-ton stone hod heen broken in tae 
when fom in 1921 af Piedras Nett, Ointemote 





that man frst teached the America far back 
in the Stone Age by slow migration from east- 
em Asim, Te come-etther by way af a land 
bridge then connecting Asia’ fond) North 
America where Bering Strait now narrowly 
separates Alaska from Soviet Kissin, or. by 
mits ar skin bowts across that strait." 

At that singe of his development man Wwe 
no farmer, He subsizteal by hunting, fishing. 
aml harvesting whatever food the wild plants 
might offer him. Ft ts thus improbable that 
this earthy migration involved any transport 
of Asiatic species of plants to America, 








Inside the Bags; Busy Flics Pollinate Oh mn Flowers 
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Our Vegetable Travelers 


cultivated kinds are sown in tows, fertitiaed, 
weeded, cond otherwise given favorable grow- 
ing conditions, 

If wild forms are planted and given the best 
of cate, the plants might grow somewhat 
lurger than in the wild or make somewhat 
larger yields, but they would still be “wild” 
plants. Merely continuing to plant all the 
seal from such plants year after year, ard 
tending the plants carefully, would mot make 
“cultivated” plants of then, 

What, then, did prehistoric man do to im- 
prove wild plants? And how ore our plant 
scientists any better at the job of improving 
plint= than aur prehistoric: ancestors were? 

The important distinction between “wild” 
amd “cultivated” plants is that wild plants 
perpetuate themselves under conditinns oof 


chance pollination and natural selection only. 


ur cultivated plants are the result of 
innumerable generations of either purposeful 
or iawitting selections by man. Man adds 
nothing to the hereditary make-up of the 
world of plants, bat does take advuntaye of 
the enclless diversity that Nature provides. 

Prehistoric man noticed that some plants 
were better for his use than others: 30 natu- 
rally those were the ones he chose, century 
after century, Since he planted seeds of 
Plants or fruits that he hod chosen to use, 
he more or less automatically practiced plant 
selectton of a sort. 


Geneticist Speeds Plant Improvement 


Thotsands of vears of discarding what Is 
undesirable to man am) propagating what is 
desirable te him developed our cultivated 
plants. For man's needs they are considered 
highly superior to their wild ancestors, tut m 
gelling certain qualities desired by man we 
have unwittingly sacrificed other qualities— 
for example, the ability to survive under ad- 
verse conditions, 

By choice of parent plants, controlling polli- 
nation, aod wise selection and testing of the 
plant offspring through successive venerativns, 
the modern plant breeder may olvtain, th a few 
years, especially desired combinations of exrsf- 


rig hereditary factors that might not be foverred. 


in the wild in hundreds of even thousands: of 
yours. But he must first find somewhere in 
the world the parent plants that already pos- 
sess the hereditary factors needed, 

The geneticist creates tia new factors, but 
he does invaluable rearranging of existing 
factors. He is cupidly finding factors that 
ho one has known about, and he learns how 
they are inherited, so that plint improvement 
can be carried forward speedily, 

The art and practice of plant improvement 
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woes back to prehistoric times, but the science 
of jie speciiic characters are inherited woe 
born since the birth of many men now living: 
We could still make plant progress: without 
the science of genetics, but it would be too 
show ane costly, 


Plants Shown in Countries of Origin 


In the 32 paintings that accompany this 
article, the backgrounds typify the general 
regions in which each of these vegetables 
ariginated, They illustrate those areas, or 
Well-known features of them, as they appear 
in modern times. Misst crops illustrated ore 
far alder than any signs of civilization that 
tan be seen in those lands today, 

The fruits, pods. and even the leafy edible 
parts of many of the yegetables are so hidden 
by luxuriant leaves that they cannot be wen 
without pulling the leaves aside. Roots and 
tubers are, of course, obscured by the soil, 

The fruits of melons an¢l vining squashes 
ire so large and so far aparton the vines that 
the illustrations cannot show the details of 
the way they grow. Few vegetables can be 
shown in detail as they grow in the warden. 

To show the principal features of some 
crops, Mrs. Hostelmann had to remove a part 
af their leaves: to take only a branch of this 
kind or a piece of vine of that kine: to harvest 
the fruits of others and put them in-a pile, 
omitting details of their natural habit=: to 
harvest others fram the soil: or to show some 
of the less common varieties that have growth 
habits convenient Lo our purpese, 

Some of the vegetables, ar parts af them, 
are peiinted about half natural size, while 
others, becwuse of their large size, had to be 
greatly reduced. 

Different stuges of development, such as the 
harvest stage of sonw of the leafy salad plants 
and the flowering or seed-bearing staves of 
the same plants, are sometimes shown on the 
same plate, although these different stages of 
development actually occur months apart, 
Omniy by such devices can the artist condense 
such a wealth of form-ond color inte so little 
spuce and in such a beaytiful manner, as she 
has done previously with towers," 

*See “The Workd in Vour Gorden,” by W. H: 
Camp. with 24 paintings bw Else Bostelmunn, Na- 
TH AL Geochahtnie MaAcatine. Joly, 947, The mony 
trices on plunis and plant hunting which have op 
peatd in the NaATONMAL Groecearnic Macasine imelicle 
the following fy David Fairchikl: “Hunting Useful 
Plants tt the Canbbean,” December, 1934; “Hunting 
for Plant= in the Canary Islands.” May, 1940; “New 
Plint Tmmigrants,” Gctober, 1901) and “Qur Plant 
Immigrants.” April, 1906; also “Peneetime Plant 
Hinting About Peipine,” by PA and J Ho Dorsett, 
Crchober, 207) and “AHonting the Chiolngr Tree," 
ha Joseph F. Rock, March, Pall 





Sweer Gorn Descends from “Mlaize Grown on Andean Slopes 


Maire, « wiguntic grass, austaloed the wenairkahle pre-Columbian cyilizalions of the Americus Sweet corn hos, be 


nine inaportant one in ihe past LOO yeura; yellow, white. “hlich” (dark purple), and reddish kinds are srown today 


As American as Apple Pie 


“WERT CORN (Zea move yariety nocche- 

rife) isa stpry-secded kind of maize, 

a8 the “shecharin” part of its scientific name 
inclicates, | 

The old four-letter Anglo-Sagon word 
“corn” means grain of any kind, and exces 
in the United States it does not refer specif- 
teally to Indian corn, #er Mad, The Armert- 
can Indian word “maize,” however, is under- 
stood the world around, and even Americans 
tite figain learning to oe It. 

Maize apparently went through its first 
Brent period of develapment in the Andes, 
probably in southern Peru, where primitive, 
hut not wild, forms are still grown by the 
Lnidiwnes, Sone has ever succeeded in finel- 
ig wild mais ot the wild parent from which 
maine first came. 

Far hack in prehistoric times, it is believed, 
somewhere in the lowlands to the east of the 
Andes, the unknown parent of maize gave rise 
toa new and distinet parent form through 
mutation, producing a kind of maize in which 
each kernel wees completely enclosed tn lusks, 
That was so long ago that the Indians now 
have oo name for it and it has never been 
found, though representations of it appear on 
ancient Peruvian pottery, This so-callect fil 
com later mutated to a form without husks 
around each seed, 


Murringe of Two Grasses 


While this maize was first developing into 
an important food crop in the Andean region, 
there probably was no maize in Central or 
North America. There was, however, growing 
wild in those areas a rather distinct relutive 
of mai, now called Pripsacwm, that may 
have arisen from the same member of the 
grass farnily that maize came from. 

When the Indians from the Andes carried 
sone of their primitive maize to Central 
America, it somehow become hybridize) with 
this kindred) plant, Yniptacmn, This new 
hybrid persisted as a distinct kind of plant 
ani has been named “teosinte,’ 

Teosinte, a hybrid of which maize is one 
parent, becume crossed with maize, and the 
descendants of this cross ultimately gave rise 
to several Kinds of corm never known in the 
Andean region: pointed popcorn, dent corn 
(our commonest kind), four corn, ane flint 
corn, “Thus the Central and North American 
forms of maize most likely developed; they 
‘ire different to this day from the forms grown 
in Peru. 

After the new type orose, presumably in 
whal Gonow (Guatenkily, it was carried up inta 
the present southwestern United States ant 


thence north and east over the whole territory 
where maize is now grown in North Amerien 
Belore the white man reached America, mest 
Indian tribes commonly grew maiee of one 
kind or another except sweet corn. 

The -s Sugary thatacter in maize doubtless 
occurred innumerable times asa mutation, but 
many Indian tribes either disliked it and threw 
it away or bad trochle in perpetunting it, Tt 
is harder to produce and preserve the seed of 
sweet com. than that of other forms. 

A few tribes, among them the Flidatsa, 
Mandan, (inaha, Mawnee, Ponca, and Tro- 
quoi, have been known to grow sweet oor 
in North America, and apparently it was. 
koown in Pera in prehistoric as well as modern 
limes. Vet it sever becuse important even 
in North America until after the arrival of 
the white man, 

The tirst published mention of sweet cert 
was in EOL, although later articles referres| 
w it as having been obtained in 1779 from 
a tribe of Indians slong the: Susquehonna 
River. 

There was little interest in sweet corn until 
ahout a hundred years age, when seedsmen 
In the enstern United States first began to 
ist oné or two varieties. By the time of the 
Civil War a few more varieties had appeared, 
and from then onward its popularity in Anver- 
ica has steadily increased. 

Now there is a wide range of kinds of sweet 
corm, from fittle four-inch ears growing «on 
plants only two-and-a-half feet high up to 
seven or eight-inch ears on plants as tall’ as 
emht feet; white, vellow, purple kermels: 
white cobs, red cols: ears with B, 10, £2, or 
more rows of kernels—or with kernels net in 
rows atall. Among the best-known crcclinary 
varieties are Golden Bantam: Country Centle- 
man, and Stowell's Evergreen, | 

Most Sweet Corn Now Ix Hybrid Type 

Qur modern hybrid sweet corms, such os 
Golden Cross Bantam, loana, Mareross, it 
scores of others, were developed by pains 
tukine effort. The basic discoveries con- 
cerning hybrid viger were made more than 
50 years age, hut it took numerous scientists 
and corn breeders some 20 years to put hybrid 
com production ono profitable, practical hosis. 

Each lot ef hybrid see] from which gar- 
deners and farmers buy their seed to plant 
is the result of a controlled cross beet ween 
two especially developed parents. 

_ Most of the seed sweet corn planted now 

6 af the hybrid type. Ninety-eight percent 
af thet sweet com Brawn for canning in the 
United States is hybrid. 
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World’s No. 1 Vevetable 


‘DAY, in the world asa whole, the most 

impirtunt singh vegetable is cloultless 
the potato. The word is believed to be de: 
rived from the Spanish discaverers’ under- 
standing of the South American Indians’ name 
for the plant, pape or purfati. : . 

Over most af the Cnited States, ‘potato” 
refers to Solero taberosuet, the “white” of 
“Trish” potato, although in many parts of our 
South the term means “eweel potato” (page 
168). 

As te where our cultivated potato originaterl, 
no one can say nore definitely than that It 
came from the Andean part of South America, 
The fragmentary and conflicting accounts of 
the old Conquistadores, traders, slavers, ancl 
plain pirates who mude the early voynges to 
western South America are of little hetp. 

Unfortunately the white discoverers of Peru, 
Ecuador, and Chile were so bent on their quest 
fur precious metuld and stones that they gave 
no proper attention to the other riches of those 
lands: Thev or some of their close followers 
certainly discovered the potato, a find far 
more valuable to mankind than the boat they 
curried away; but mone of them considered 
the potato important enough to record defi- 
nite fucts about it. 

Efforts to track down the origin of the 
cultivated potato, somewhat similar te those 
used in tracking down the origin of maize, 
have been less successful than with maize. 
Although the evidence is hazy, it suggests 
Chile as the country of origin, Many wild 
species of this plant grow in the cool parts of 
Peru, Bolivia, and Ecuador, but they seem 
generally mere distantly related to our potatn 
tain do these new found along the coast and 
mands of mid-southern Chile. 

Some have believed that the Incas improved 
the wild, bitter potato of Peru to make it one 
of the mainsiays.of their life, along with maize. 
ft is more probable, however, that the form 
of potato so important to the Incas was carried 
up inte the Peru-Bolivia-Ecuador region from 
Chile in prehistoric times by tribes that pre- 
ceded the Incas by many hundreds, perhaps 
thousands, of years. 


Indians First to Dehydrate Potatoes 


When first found by the white man, the 
Indians of the high country of Peru had the 
original method of dehwelrating potators, a 
method they still use, Thev merely spread 
them in the brilliant sun and let them dry 
out. At high elevations in southern Peru, 
where the seasons are more marked than 
nearer the Equator, the potatoes are exposerl 
to freezing, after which they dry more rapidly, 


The product obtained) by these methods 
would hardly be scceptuble on our markets, 
hut it meets the needs of the Indians, After 
drving, the potatots can be kept from one 
harvest to the next. They are pounded into 
flour or cooked whole. Retains of prehistoric 
stores of these cried potatoes have been found 
in ole ruins, 

Indications are that the potato was un- 
known in Central or North America dr the 
West Indies until Pizarro conquered Peru. 
The references to “batatas” in accounts of 
the voyages of Columbus and Magellan-indl- 
cate sweet potatues rather than white potatoes. 
Thus it seems possible that the white man 
first carried the potato out of its South Amer- 
can home to the other Americas as well as to 
Europe and elsewhere. 


“trish Potato” Not Lrish at All 


One story holds that Sir John Hawkins 
intradyeed the potato into Ireland in 1563, 
and another savs Sir Walter Raleigh first grew 
it there in 1585, In any case, it became of 
iniportance In Ireland before it did in other 
Furapean countries or their American colonies, 
The storie about it being found in Virginia 
wien first visit! by the English are now be- 
lieved to be due to confusion with another 
tuber-bearing plant, 

The plant became firmly identified with 
Ireland: hence the name ‘Irish potato,” which 
persists in the United States today, 

During the 17th and [8th centuries the 
potato was gradually introdyoced into most 
other countries where itis now grown, It wos 
browht to New England in 1710 from Ireland 
by immigrants who settled at Londonderry, 
New Hampshire, The kinds grown in those 
days were not nearly so productive ar so good 
to eat as our modem varieties and were not 
very well liked, 

Hy the middle of the 19th century the 
potato was an important staple erep in north- 
em Europe, the British Isles, North America, 
and to aless extent elsewhere. [1 formed such 
a large part of the food supply in [reland that 
an epidemic of the late blight disease of potato 
in 1846-47 resulted in serious famine there. 

Oriental peoples have never cared myuch for 
potatoes and have not learned to grow ond 
to adapt them to their conditions, as have the 
people of mast other lands of temperate cli-- 
mate, Soon after World War U1, in studying 
yeretables in Japan, | was amazed to find the 
potato in a state of culture far below that of 
most other food plants in that country, al- 
though it has been known there for perhaps 
200 years. 
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Two New Beans from America 


PEFORE Columbus, the Old World was 

familite With numerous kinds of beans, 
but neither our common bean, Phuseotix vul- 
vere, ner the fima bean, # datas, was 
known. Their American origin ik fixer by 
descriptions and references to finding them 
at many widely scattered points over the 
Americas about 1500 and soon after. 

The word “bean,” like the word “veretahle,” 
is Indefinite. Tt is used to refer to the seeds 
of many different kinds of plants: 

ur use of the expression “common bean" 
isin accord with the scientific name Pharcols 
uvigercs, which means exectly that. It in- 
cludes our dry, field varieties, such as Navy 
ar Pea Bean, Rei Kidney, Pinto, Great North- 
ern, Marrow, and Vellow Eve, [t also includes 
all our edible-podded garden beans called 
stringless or snap beans anid formerly. called 
dtring beans. (Some varieties are stringy.) 

The English first used the name “kidney 
bean” in 1551 to distinguish our American 
common bea from Old World types. 

In the South and some other purts af this 
country lima heans are commonly called 
“butter beans.” In New Enyvlinel this collo- 
quinksm is sometimes used to refer to velluw- 
podded (“wax") varieties of snap beams. 


Lima Bean o Native of Cuutemnla 


Not long ate Brazil was believed to be the 
country of oritin of lima beans, but new eve 
dence points to Guatemala, Wild primitive 
lint beans have been found there, along with 
a remarkable diversity of cultivated forms. 
Their distribution from Guatemala has been 
traced by the various “prehistoric varieties” 
left along Indian trade routes: 

One course of prehistoric “bean migration" 
extended up through Mexico into what is now 
aur Southwest, thence eastwarel to spread from 
Florida te Virginia. The lima beans grown be 
the various Indian tribes over all that territory 
vinied from the present amall types used by 
the Hopi Incians in the Suuthwest to the 
Sieve type found in the East. 

Another course extended down throuch Cen- 
tral America into Peru, where the targe-seeded, 
lange-podded types were developed in the 
wir Coastal areas, The nome “lima bean” 
obviously came from Lima, Peru, one point at 
which the species was found by early Eure 
pein explorers, 

A third, but less extensive, branch of de- 
velopment extended eastward through the 
West Indies and thence southward tuward the 
mainland of South America, ‘This Caribbean 
branch of the species contains types that tend 
lo develop posonaus quantities of cyanile 
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under certain conditions, but the other two 
branches have net. shown this treacherous 
tendency, These “had actors” are generally 
very stall, nearly round, and often are hardly 
recognizable os: Tima leans. 

‘There is an alinost endless diversity of seed 
sizes, shayws, and color combinations among 
the lima tains, oTthough few colored yurieties 
are now grown im the United States, 

sce diy common and ting beans are 
highly coneentrated foods and are easily car- 
ned and stored for lone periods, the explorers 
and slavers of the ene 1500's found them 
Weul for replenishing their ships’ stores. Sup- 
plies wete oliained from Indians in numerous 
places in the Americas and incidentally carried 
to Ube farthest parts of the earth—Europe, 
Africa, the East Indies, lidia, the Philippines, 

By the lote 1700's there were many records 
of the lima bean in all those places, Appar: 
ently it was first recorded in Europe about 
1501. Tt is for less important In most of 
Rurope than is the common bean, since it re- 
quires warm weather far good growth, 

The bash variettes of lima bean are of rather 
recent development (since 1875), althowgh the 
dwarf mutation on which they are based had 
doubthess recurred innumerable times before 
anyone thought of making use of it, 

The common tearn alse is believed to hive 
originated in Central America onc to have 
uncderngeane somewhat the sane distribution as 
the lima bean, Becowse of its greater range 
of cultivation all over the Americas at the 
time of discovery, and its wreater diversity in 
North America, tt is probable that its culture 
is even older than that of the lima: bean: 


Beans a Mainstay of Indian Diet 


When the white man discovered the Amer- 
icus, beans were almost as universally grown 
os maize and supplemented maize in the dict 
In a very important degree, Climbing beans 
were generally planted along with maize all 
over Lhe Americas, 

Maize is high in starch but deficient in 
certain proteins, while beans arehieh im these 
protemns. The combination of beans and 
nuuze, we know in the light of modem nn- 
trition, met most of the requirements of thoge 
Indian tribes of Central America thot used 
litth: or no meat. The Iodians-invented succo- 
lash 

The pods of ayme formes were eaten in the 
Breen state, at least by white men, virtually 
from the time of their discovery. Lt was less 
than a hundred years ago, however, that truly 
stringless, nearly filerless, tender-podded va- 
ritlies, suchas we know today, were developed, 
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Sweet Potato, Another American 


HE SWEET POTATO (fpowonea huta- 

far) is another of the native American 
plants found by Columbus and his shipmates. 
Although it was probably found on various 
ishinds of the West Indies on some-of the 
earlier voyages, it is not definitely mentioned 
in their records until the fourth vovowe, 

In the islands off the coast of Vucatan and 
Honduras the sweet potato was called af and 
betofas or beftatas by the natives: In 1514, 
Peter Martyr named nine varieties that erew 
in Honduras. It was taken to Spain about 
1500 and several kinds were cultivated there 
by the middle of the 16th. century, inelucing 
red, purple. and pale or “white” varietivs. 

Cultivation of sweet potatoes was tried un- 
‘successfully in Beluium in 1576. John Ce- 
rurde, of Londdn, claimed that in 1597 he 
grew the plant in England (probably without 
mich suceess) and that it was known in Inclia, 
‘Barbary. and other hot regions. 

Early Spanish explorers are believe!) to 
have token the sweet potato to the Fhilip- 
pines: and Fast Indies, from which-it was soon 
carried to Tndia, Ching, and Malava by Por- 
tuguese vovagers, The origmal introductions 
irom America into the Pacific and Far East 
Were 30 unobtrusive that the origin of the 
gore was long overlookel, many believing 
it native to southern and southeastern Asia, 

Especially Important in Tropical Areas 

The sweet potato hos become far more ini- 
portant in subtropical and tropical areas ihan 
has the Irish potato because it thrives in a 
het, moist climate, while the latter requires o 
cool climate, Thus it has never become 
popular in Europe and it still is litth known 
even in the warmer Mediterranean areas, It 
is important in the warm Pacific islands, the 
East Indies, India, China, and is now the third 
most important food crop in Japan, 

Apparently the sweet palate was introduced 
to Kyushu from China some time around 
1700, by way of the Ryukyu Ishinds, In 
suuthern Kyushu today it is commonly called 
kora-inte, meaning -Chinesp potato; but in 
most of the other parts of Japan it is called 
Sofiwmd-ime (japanese potato), The rela- 
tively recent introduction of the sweet potato 
into Japan seems in itself a good argument 
agninst its Chinese or other Asiatic origin. 

In the past 25 years, plant breeders in 
Australia and in the warmer parts of the 
Soviet Union have taken great interest in its 
food-producing possibilities and have sought 
to develop its culture on a larwe ecale. 

Sweet potatoes were cultivated in Virginia 
in 1648, possibly earlier, and-are said to have 
been taken into New England in 1764, They 


The 


were grown by the Tnilians of owe South in 
the [Sth century, but we do oot knew how 
much earlier, In the South today they are 
generally preferred to Trish potatoes as a 
staple food: in the North the reverse is true. 

Generally speaking, the northern consumers 
prefer the so-called “drv-fleshed” twpe of 
sweet potato, such as Big Stem Jersey and 
Little Stem Jersey, while the southerners pre- 
fér the “moist-fleshed” type, such as the Porte 
Rito and Nancy Hall varieties, A strange 
fact about these two types of sweet potato is 
that the “dry-fleshed” ones have more water 
in them than the “tmwist-(leshed” ones do! 

The seft, rich, “moist" varieties sre erro- 
neously called “yame'’ in the United States, 
This confusion in nanves it unfortunate, since 
the vam is om entirely different plant, belang- 
ing to the genus Piorcorea, True yams are 
Still « curiosity in the United States, 

The flesh of tnost sweet potato varieties is 
white or nearly so, although in the United! 
States we prefer yellow or wrange-fleshed va- 
rieties because of their valuable carotene (rie 
vilamin A) content. Some kinds hove purple 
flesh, but they are not grown here, 

Skin colors range from nearly white through 
shades of buff to brown or through pink to 
copper, even magenta and purple. Americans 
are prejudiced against the purplish skin’ colors 
because certain “red” yarieties formerly grown 
here were of poor quality, 


Many Fed te Livestock in South 


Tn our narthern States the sweet potato Is 
used! only as hurnan food, and to only a. small 
extent, In the South a lurge part of the crop 
is fed to livestock, and efforts are being marde 
to breed varieties that will produce Large yields 
cheaply enough to permit their culture entirely 
for stock feed or industria} woe. 

The sweet potate: generally contains more 
starch than the Irish potato, and the starch 
has properties that are especially useful in 
many fom! products and mainifocturing pron 
esses. As yet, however, the growing and han- 
dling of the crop is too costly for it to be 
produced especially for starch manufacture. 

Sweet potato candies, ice cream, cookies, 
ond related delicacies prepared from this veue- 
table are not vet widely known, but they are 
surprisingly gcd, 

Except in the Tropics, the sweel potate 
rarely Towers under ordinary field conditions 
and more rarely sets seed, Thus sweet potato 
breeders in the Temperate Zones, as in Japan 
or the United States, must resort to special 
methods of training and greenhouse culture, 
or even send their parent varieties to the 
Tropies for flowering and hybridization. 





mind Saveet Prtatoes 


voders to Drepiesal America 


Earlicat Vi 


like the 


Kohlrabi and Brussels 


ERTAIN vegetables of American origin 
ft have been called “new in the Sense that 
they have attained widespread importance in 
the lost two hundred years or thereabouts, 
although those platits doubtless were used for 
food in America for hundreds, even thonsanels, 
af years before its discovery, RKohlrabi anid 
brussel4 sprouts, however, apparently were 
unknown anvwhere more than a mere 400 
to $00 years ago, They appear to be reaily 
new, und the only commen vegetables af 
North European origin. 

Although koblrabi (Arassira oleracea va- 
dety cenfe-rapa) and. brissels aprouts (BF. 
wericea variety gammiferc) appeur rasticnthy 
(lifferent. fram each other, they are merely 
different horticultiral forms or mies of the 
ame species, Brassica aleracea, ta which com- 
mon cabbage. kale, broceoli, andl cauliflower 
belong, They all came from a common parent, 
“wild cabbage’ (page 172). 


“Kohlrabi” Means “Cabbage Turnip" 


“Kohlrati” is a German word adopted with- 
out change inte our language, Kod! meaning 
cabbare and Kufd meaning turmip. ‘This 
‘cobbage’” with a tumiplike enlargement of 
the stem above ground was apparently de- 
veloped in northern Europe not long before 
the loth century. The marrow cabbage from 
which it probably came is a cold-tender, non- 
heading plant with a thick succulent stem, 
while kobirabi as we know it is a hardy vege- 
table, evidently developed in a. cool climate. 

The fist description of kohirabhi was by a 
European botanist in 1354. By the end of 
the loth century it was known in Germany, 
England, Italy, Spain, Tripoli, and the eastern 
Mediterranean. Wt is said to have been first 
grown on na field scale in Ireland in 1734, in 
England in 1837. Inthe United States, rec- 
words of its use go back to 1806, | 

The plant is: easy to grow, is remarkably 
neoductive, and an ideal garden vegetable if 
one does not make the mistake of planting 
tec much of it, Some of my war-gardening 
friends became Hterally fed up with it a few 
years ago when they planted long rows.of i 
in their gardens, all at one planting time, anc 
then of harvest tried to eat it all to keep it 
from being wasted! 

Roblrabi hus never become an important 
veretable, but it is one of those things of 
which most af us would eniey a limited 
amount. Some dislike its fluver, which is 
similar to that of the turnip but milder and 
sweeter if the vegetable is hurvester! before i 
becomes too old and touch, 

Two main types are grown in America, 


Sprouts Are European 


white and purple. The “white,” actually 
light green, is much the more popular although 
the purple variety is most attractive. In 
Furope, taney kinds with frilled and deeply 
cut leaves ure sometimes grewn for ormament. 

Like other members of the species A. ofer- 
aera, kohirabi is a biennial—meaning that it 
requires parts of two growing seasons, with 
a cool rest periad (wintertime) between, in 
order to procuce seed, 


Brussels Sprouts Require Cool Climate 


Brussels sprouts are so named partly be- 
cause the plant is suppased to have been 
grown since time tmmiemorial in the vicinity 
of Brussels in Belgium. Though it probably 
lirst atlained importance in that area, or even 
wos developed there, it has been Known for 
about 400 years. The first rough description 
of it was in 1587, and seme fans botanists 
as Inte as the 17th century referred to it only 
as something they had heard about but had 
never Sern. 

The brussels sprouts plant im really @ toll- 
stemmet cabbage in which many tiny heads 
(“sprouts”) form along the stem at the bases 
of the leaves instead of making one large lead 
at the top of a-shirt stem. After a head af 
common cobhage is cut from the plant, nu- 
merous tiny heads often will grow: trom. the 
Tenwining stent in much the same minner as 
in brussels sprouts. . | 

Brussels sprouts need a long, cool crewing 
season, like that of northern Europe jond the 
British [shes Most of the crop grown in Amer= 
ica ts produced on Long Island, New Vork. 

Because this plant is so pew and so lirnited 
in the places where it con be grown easily, its 
history has hardly begun, Hy 1800, however, 
it was commonly grown in Helynm and 
France, and by 1850 it was becoming popular 
in England, where it is in high favor today. 

Although this vegetable has been knewn 
since about 1800. in Americu, it ts for from 
common bere and not highly populir, 

Varieties tange from short to tall, but are 
otherwise not strikingly different, The extst- 
ence of few forme and the lack af many 
names, cht Ol} names, support the belief that 
the brussels sprouts is a new form botwnically 
as well a8 agriculturally. 

Since. this plant is actually a form of cal- 
hage, i will hybridize freely with common 
cabbage and other forms of the same species: 
kale, caulifiower, ktohlralid, lroceoll, aml ool- 
lards. In the production of seed for planting, 
cross-pallination with any of these other formes 
is disastrous. because such seed] will produce 
intermediate mixed offspring, 
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Norther Europe Contributed These Two Members of the Cabbage Clan 

Hroescls sprowts (heli) and) koblrabt tht) are the only veeetables that) onginated there, with tho poseiliby 
cuomtion of rutuhago (page VES), oth wer drvelopm| from will cibldige lirought to Europe feem thi 
Works, eTeutes! vetiier af engin ol vegetables new grove om Ameriie—the wenn londs pea th Meillferranesp 
"T he aie (rom ihe Hile AL ached be Sere antl thie ate the. fewest iris. 7 cb ba bici pre nines ls rants. aw wet hk 
Britain ced Gelped ined tie Brish peopit dumm World Wor Li. “Robleabi” & tierman for “robbegd turnip,’ 


Greeks and Romans Grew Kale and Collards 


ALE wand collards are similar in many re- 

spects. differing in little more than the 
forms. of their leaves. They are, in effect, 
primitive cabbaees that have been retained 
through thousands of years. 

Although more highly developwad forms, such 
as couliflower, brocooli, and head cabhoge, 
have been produced in the last two thousand 
vears or so, the oles and collards have per- 
sisted, although primitive, because of their 
mers ns garden veretables, 

These leafy nonheading cabhages: hear 
the Latin name ABrossca oleracea variety 
arepkala, the last term meaning “mithout 
ahead." They have many nomes In many 
languages, os a result of their great antiquity 
and witlespread use. 

Kale is often called “herecole.” pane in 
America collards ore sometimes called 
“sprouts.” “Kale "isa Seattish word derived 
from coles or caulis, terms used by the Greeks 
and Romans in referring to the whole cab- 
bagelike group of plants: The German word 
Kofi has the same origin, 

“Collards” ts a corruption of cofewerts or 
cafmeyrts, Anglo-Saxon terms Hterally mexan- 
ing “cabbage plants.” 

The cabbagelike plants wre native to the 
eeetern Mediterranean or to Asia Minor. 
They have been in cultivation for so Jong. 
and have been so shifted about by prehistoric 
triders and migrating trihes, that it is met 
certain which’ of these two regions: is the 
ongin ol the species. 

The original “cabbage” was unmloubtedly a 
nonbeading kind with a prominent stalk. or 
stem, and the kales and collards are not far 
removed from it Wild form: have become 
widely distributed from their place of origin 
and are found an the emaists of northern 
Europe atl Britain, 


Koown for at Least 210) VYeors 


Apparently none of the several principal 
forms Of kale ond collards that we know today 
are new, All have been Known for at least 
iwi thetisancl years, 

The Grevks grew kale-and collards; although 
they made no such distinction between them 
as we make today. Well before the Christian 
era the Romdans grew severa) kinds, including 
those with large leaves tind) stalks ane a mild 
flaver: a crisp-leaved form; some with smull 
ulks onc small, sharp-tasting leaves: o 
hrowd-leavel furm like oollurds: and others 
with curled leaves and a fine Dover, “Coles” 
were described aleo in the Ist, 3d, 4th. and 
lath centuries ty European writers, 

It might oppear that the Romans curried 


er 


Were 


the cole ti Britain and France, since the 
plants were so well known to the Romans and 
the species fat been papular in these countries 
for so Jong: On the other hand, they may 
have been taken there somewhat earlier by 
the Celts (page 174). 

The first mention of the kates (coleworts) 
in America was in 1669: but because of their 
papularity: in Riropean gardens it i probable 
that they were intraluced somewhat earlier 

Although many forms of Arissica oleracea 
ate now known. in parts of the Orient, thew 
are not nearly so popular os the Far Eastern 
species of Brassicd (page 215), 

Kile and collards have remuoined minor 
commercio) crops in the Unite States, o)- 
though collirds are the standard winter greens 
in home gardens of the South. Neither crap 
thrives in hot weather, which gives the plants 
a strong, unetiractive flavor Cool growing 
weather, fall fresis, ond mild winters, however, 
impart a high sugar content and fine flayur, 


Rieh tn \linerals ume Wares 


Thee whe know both kale and collurcds 
usually consider the latter to have the. better 
tating quality, Nulrithim experts in recen 
vears have sought to popularize both plents 
because they are imusually rich in the minerals 
and vitumins provided: by erern leafy frets, 

Before the “newer knowledge” of nutrition, 
curexperts betoaned the poor diet of southern 
farmers, especially the Negroes, and were 
omaxzed to find so many of thoae people to be 
apparently well nourished. ‘The ubiquitous 

collard pateh on every farm, sod in nearly 
every doorvard where there is room, is now 
leliewee to jilay a iret important part in for- 
nishing the necessary vitamins antl minerals. 

On one truck farm {saw a beautiful 10- 
acte field of collards. The farmer explained 
lt was not for sale, but “just a collard patch 
for the hired hands." 

All varieties of collards appear rather sin: 
lar, but the kales show interesting diversity: 
ral and short: highly corled- atid plain beaver: 
blue-green, yellow-green, and red; erect and 
fal-crowing: in vartous combinations and 
gridations of these characters: 

Until the last few years kale and collards 
marketed only in the natural state. 
Now, hawever, several enterprisitiy Arerican 
CHINeTS aT? Preset ving them 7 in tin, especially 
i a fiedy opal or “seved™ form as food 
for tuabsies et rons requiring a special diet, 

Riile and collards ure among the easiest al 
al vegetables to grow, “hey are biennials, 
putting up their Hower or seed stalks in the 
spring of their second season uf growth. 
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Kole (Left) and Collards (Right) Are the Nlost Promitive Gulovated Cabbages 
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Of Cabbages and Celts 


‘HE word “cabbage” is an Anglicize 

. form of the French cafocke, meaning 
“head.” Tt has been sed, lonely, to refer 
to loose-heading (or even nooheading) forms 
of Brassica oleracea as well as to the modem 
hard-heiding ivpe classified as @, oleracea 
varhety capitata 

The Celts of central and western Europe 
had much to do with the distribution and 
pornilarization of cabbage as a food plant. 
Although the evidence points to the eastern 
Mediterranean and Asia Minor as the place 
af origm of the species, Celtic knowledge of 
it was so docient as to have influenced the 
Latin nome, Beessicu (from the Celtic word 
drcsic, meaning ‘cabbage’ ). . 

Intreduction of “cabhage” inte Europe has 
been generally ascribed to the Romans, but it 
seems probable that the Celts: introdweed it 
even eariier, The Celts invaded Moediter- 
tanean lands repeatedly from about 600 nm «. 
to the beginning of the Christian Era, reach- 
ing into Asia Minor around 278 a. c. They 
also teached into the British tales in the 
fourth century nm. c. Shortly before the be- 
ginning of the Christian Era the Romans 
spread inte nerthem Europe and into Britain, 

In view of these movements, il im Mot Btit- 
prising that the histery of the development 
of the cabbawelike group of vegetables has 
been confused between the Mediterranean or 
Asia Minor, on the one luind, and oorthern 
and western Europe on the other, 

Must of the European and Asiatic names 
for cabbage can be traced to one of three 
Celtic or part-Celtic root words. Aapt Afi 
(German), cafe: antl caborte | French), 
cubbage (English), Aappes, kront, fuport 
(Tartar), 4op7 (Hindu), and others, all are 
relate) to the Celto-Slavie cap or fup, mean 
ing “head.” Aawlion (Greek), canis (Latin), 
kale (Scottish), ¢ach (Norwegian), AoA 
(Swedish), ce! (Spanish). are related to the 
Celto-Germanictoreek coui, meaning “stem.” 


Hard-beading Kinds Unknown to Komans 


In southern Europe, Mediterranean peoples 
developer] these forms of cabbage that are 
tolerant to warm clinmates (oat baredl-hemeding } : 
the hurd-heading cabbages were developed in 
the couler parts of Europe by peoples. largely 
Celtic, Nordic, or of mixed blood and culture 
Involving Celtic or Nordic peoples. Had there 
been a hard-heading variety in ancient Rame, 
it certainly would have attracted! enough in 
terest for the old Roman writers to have 
deseribed it, 

“White” (hard-heacing) cobbages were ap- 
parently imknown until after the time of 


1 


Charlenagie, who diel a. S14. Albert 
of Cologne, in the 3th century, referred) to 
a healed cabbage, and in l4th-century Eng- 
land the work cahockes and cabochor were 
wed, indicating then a distinction between 
heading and nonheading cabbages (coleworts), 

Tt wus not until 1546 in Europe that un- 
mistukally clear descriptivns of hard-healing 
cubhage were recorded, At that time also 4 
Joos-heading form called romans, and later 
culled chow @'itaie and chow de Saves, far 
the Tialian provinces, was described. This 
“savoy cabbage,” a crompled-leavecd kind 
having high qualitv, was grown in Engle 
in the [500"s. 


Cartier Brought Cabbage to America 


‘abbage was intraducel ta America in 
1541-42 by Jacques Cartier, who planted it 
in Canada on his third voyage. Because of 
ite popularity among Europeans, it was doulrt- 
less planted in what is now the United States: 
by aime of the earliest colonists, although 
there is nu owritten cecord of it until 1h, 
In the 18th century it was being erown tiv 
American Inelians as well as hv the eohinists. 

Hard-heading cabboge was unobserved! in 
Japan as late as 1775. U0 ts believed to have 
found its way eastward in compatatively re 
cent times and js still of minor importance 
in the Orient. There are no Sanskrit or other 
ancient) Eastern language names to tnedicate 
that it has been long in the Orient, 

The ronnd-beaded form is the oldest of the 
hard) ivpes of cabbage and is the only one 
described during the oth century. In the 
[7th century, Wat-headed and eep-shaped va- 
rieties appeured, and in the 18th century coni- 
col or pointed kinds were first describes. 

Germany, France, and the Low Countries 
were Wy far the most productive of new va- 
fieties. Most of the varieties grown in the 
Cnited States even today originated im (rer- 
many ond the Low Countries. 

“Red” cabbage (magenta to purplish) was 
first deseribed in England in 1570, all of the 
early varieties being round-headed. Mow 
there are ted varieties of all the various head 
shupes, The “red color is confined to the 
“skin” of each leat and stem, the cells beneath 
possessing normal green ar white color, When 
cut before cooking, a head of red cobbage pre- 
sents a pretty contrast of red and white, 

Savovelenved amd red cabbapes are little 
grown in the United States. Red varieties, 
however, are popular in northern Europe and 
saveyed varieties in the warmer parts af 
Europe, Most cabbage grown in this country 
of the smouth-leaved green or white kind. 
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Head Cabbage Got [te Start in Southern Europe, Wot Perfected Further North 


Looie-hesting putietle: originated by aotthwest Ijgh and southeast Frome: hand-heuling &itds were deikiped in 
northern Europe nthe Middle Ages. A cabbage plant oat the seed heuring star is eho at right 
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Sprouting Broccoli (Left) and Caulifinwer (Right) Are Edthic Flower Parts 

Che portly developed! fiowers and portions of the Mower stulks ore coten. Longe befon: heading cabbage wae known 

the anchinls of Miediterrancan lands were eating (hee collage ower 


Cabbage Flowers for Food 


OROCCOLT and cauliflower ore two more 
a2? kinds of Broscica oleracea, so similar 
that both are designated a3 botanical variety 
freotevins, Troma Greek word meaning a clus 
ber like a bunch of grapes 

“Hroceohi” is an Ttalian word taken from 
the Latin freckives, meaning on orm or 
beach, “Caulifhiwer’ came: from the Latin 
terms cumt (cabbage) and for (flower). 
These “calbbbages” ore grown for their thick- 
ened, profuse, undeveloped flowers ane flower 
stalks instead of for their leaves. 

Broceali has two distinct forme, One makes 
a dense, white “cord” like that of cauli- 
Hower and is called “heading broccoli” or 

“eauliilower broceoli.” The other makes ao 
sirmewhat tranching cluster ot green Mower 
lids otop a thick, green Mower stalk two to 
two and a half feet tall, and smaller chistes 
that are like “sprouts” from, the stems at 
the attachments of the lenvies. This: form is 
Gilled “sprowting broccoli,” 

Some wears ato an observant gentleman 
came into my office to discuss the origin of 
sprouting breecoti, He insisted firmly that 
ft niuwst be the result of a crass between cali 
hage and asparagus, hecause it had the favor 
Of cabbage and the fleshy stem of aspiragus! 

Apparently this gentleman hud never seen 
cubbage plants push up their flower stalks, 
else he would have realited that the develan- 
ing flower stalk of cabbage and of sprouting 
broccoli are botanically the same thing, Nei- 
ther did he realize that cabbage and asparages 
gre much too distantly related to hybrid. 

In 1860; at the Cireticestor Agricultural 
College in southern England, the wild cabbage 
irom the seacoast was subjected to simple 


breeding sind election procedures, Fromm 
these will plunts, which resembled crude 
Kales, forms of broceali and other related 


Cobbagelike varieties were developed, clemon- 
strating their commun aocesity. 


Broceoli Increasingly Popular in America 


Like the other forms of #, oleracea, the 
parent type of these cabbages i native to the 
Mediterranean and Asia Minor, The Romans 
grew sprouting broccali and prized it highly, 
according to Miny, in the 2d century after 
Christ. This: is the same form that has 
remained popular in Tal. 

Despite: its antiquity, sprouting broceoli 
ipparentiy was unknown in England until 
about 1720, when it was introduced as "sprout 
cauliflower or “Ttalian asparages.” “Green” 
brocenli, which was doubtless the sprouting 
form, was mentioned in an American book 
on gardening in Th0o, but it must have been 


much the some. carly history 
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known bere for many wears liofore that. 

lt is surprising that such-an excellent veee- 
table as sprouting broecoli, known for core 
fhon 2.000 vers in Evrope and perhaps 200 
vears in America, should have become popular 
here only in the past 25 veare Americans of 
Itnhun origin tad grown it for generations in 
the vicinity of New Vurk and) Boston before 
Americans generally appreciated its attractive 
qMHities, since 1925 i) hos suddenly become 
an impertant market and home-garden plant 
In the Unite! States. It ie alsa being grown 
for quick-freezing. 

We occasionally see another “sprouting” 
type in this country, called rah or broccoli 
raw, which is entirely different from the true 
liatian sprouting broccoli, A low-growing it- 
tie plant with turniplike foliage. it should ‘net 
be confused! with broccoli of 8, oferacea, 


Aristocrats of the Cabbage Clan 


have 
a5 sprouting 
broccali, = The oldest record of cauliflower 
dates back to the 6th century a. c. Pliny 
wrote about it in the 2d century after Christ. 
In the 12th century three varieties were de- 
scribed tn Spain as introductions from Swriu. 
where it had doubtless been grown for more 
than o thousand yeurs, 

Caulitiower in Turkey and Egypt was men- 
toned in the loth century by European 
writers, but it hod been certainly known in 
Those = Bs for 1.500 te 2.000 vears or more. 
In England in 1580 caulifiower was referred 
lo as “Cypros coleworts,” sintgesting recent 
introduction from the island of Cyprus, For 
some time thereafter, Cyprus was mentioned 
as the source of seed for planting in Englanil 
Caulitiower was an item on the London vege- 
table market as early as 1619, It was: erown 
in Frince areund 1600, . 

A hundred years age, a8 many as adozen 
varieties were listed in American cotalogues, 
as many a§ are commonly listed today, 

t ‘auliflower und cauliflower broecali appear 
alike. In fact, “winter cauliflower” on our 
markets: 15 caulifiower hroceali, hardier und 
sliwer-srowing than cauliflower, 

Most varieties of cuuliftewer and cauliflower 
broccoli) are sensitive to climate, requiring 
cool temperature with moist wir. In. [nifia, 
however, where the plant was introduced long 
ag, heat- tolerant types have been developed, 

The SESTLAVITY diffeulty of culture, and 
relatively high price of the cauliflowets huve 
tle theta the true iristoctats of the cabbage 
family, Some way has defined cauliflower as 

a | cubbage with a collewe educution,”’ 


Caulifewer and cauliflawer broccdli 
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Asparagus (Left) and Endive (Right) Are Ornamental When Grown to Flowering 
Native to the Mediterranean ancl Asiu Minor, these plants were harvested from the wild for food long before 
the Romans began to coltivate them. Garden asparagiis ie distinct from the Moriets’ asparagus “ler” Wild 
chicory, related te endive is now ¢ weed in many ports of the world 





Green Gifts from 


UR com,an farden asparagus (As perit- 
ens officinalis) is only one of several 
species Of asparagus that are edible, but it is 
by far the most inportant Our name for it 
is the Latinized formool the olf Greek word, 
and its name in most ether modern langues 
is easily recognized os-of the same origin: 
aiferge (French), Spurge! (German), anperce 
(Dutch), espdrrage (Spanish), 
English and American. colloquialism: ore 
SPAngtiss, Ssparnnvgrass, and, ameng larger 
growers of the crop, jist “grass.” 


Asparadus Onee Considered o Chire-oll 


Asparagus is beliewed native to the eastern 
Mediterranean lands and Asia Minor, It 
commonly grows wild over much of that coun- 
try today and also in the trans-Caucasus, Eu- 
rope. and even in many places in the United 
States where it has escaped from cultivation. 
Tt thrives along riverbanks, shores of Jakes, 
mn even close to the salivy waters of sen- 
cists, tolerating considerable salt in the soil 
in which tt wrows, Tt has been found “wild” 
in sy many pleces that there has been much 
argument as to where it actually originated. 

Before asparagus was used for food, it had 
quite a reputation as a medicine for almost 
anything tran the prevention of beet stings te 
heart trouble, dropsy, and toothache! 

The Greeks apparently collected asparagus 
inky from the wild, since they gave oo direc- 
tions for cultivating it. The Romans, bow- 

ever, a8 carly as 200 -n. c. gave adetailed gar- 

dening instructions that would be considered 
food today, except for ane thing—they pre- 
ferred’ the seed of wild plants for planting. 
Three hundred vears later, such progress in 
development had been made that the culti- 
vated forms were consistently as good as the 
best wild plants, 

In Roman times asparagus was not only 
enten “in season” bet was dried for liter use, 
It was simply and quickly prepared by boiling 
the dried shoots. The Emperor Augustus is 
supposed to have been very fond of ft and to 
have originated o saving, “Quicker than vou 
Can COOK —SpOraus. 

North Europeans and Britons have been 
eating oan for 5 long as there are any 
records about them. [ta introduction inte the 
Americas amd other hands made no. ripple 
worth toting at the time, bul becasse af its 
old popularity it was presumably taken to 
those lends by early vovagers. Tt i tow 
universally pepular vegetable. 

Asparagus is unusual, among cur garden 
plants, in tts flowering babii While nearly 
all of qur vegetobles bear both stamens and 


the Mediterranean 


pistils (containing pollen cells ond eg cells, 
Tespectively) on the same plant or in the 
samt ilower, asparagus has two kinds of 
planis: About half bear only staminate 
Nowers; the others bear only pistillate flowers 
from. which the littl: rel seed-bearing fruits 
develop: Hoth kinds must be grown near 
each other if seeds ane ta be otlictacd., The 
pistifiote plants produce farger und better 
shoots than the staminate plants; but not. 
quite so mans of them, 

Asparagus is a perennial plant which, wnder 
the best conditions, will remain productive 
up to 40 to 35 years and will tive much 
longer, Fortierly it wos grown almost entirely 
with the soil ridged up high over the roots-at 
hires! time so that the shoots would develop 
in the dark and be white, a harvested. Now. 
however, we have learned to prefer green 
shoots which develop in the Wehi, so that 
riiging is ne longer so common. 


Endive Related to Chicory 


Endive is shown with sspotagus in the 
painting only because it is native to the same 
general region a5 asparagus, and, Fike ft, was 
ueid as food by the ancients of Mediterranenn 
lands, The two are not at all related boteni- 
cally and are grown and used quite differently. 
Endive (Cichorium endivia) is Closely related 
to chicory, which has been introduced as a 
garden plant and has escaped and become a 


weed over lornte areas ol the Temperate Aone. 


Endive was eaten by the Egyptians and 
by the Grevks borne befure the Christian. Era. 
The Romans of the first century after Christ 
also used it, both as a sulad and cooker! as 
preens, 

Two kinds of endive were grown I northern 
Europe in the (3th century. Several loth- 
century writers described the plant in Eng- 
land, France, and Germany. European colo- 
nists brouht it te America, where in 1806 
three varieties were described, substantially 
the same as ihose grown today, 

Many pepe dislike the slight bitterness of 
endive, but others consider it rather aprightiy, 
lt & easily grown, is an attractive ingredient 
of raw-vegetable salads, is more tolerant {o 
heat than lettuce. and especially for an agtunir 
salad crop in our-gardens it deserves far more 
popularity than it now eniovs in America. 

French endive, or witloof chicory (Cicho- 
rivm igtvias), chosely related to endive, is 
little grown as a vegetable in America, but is 
popular in Fronce and Belgium, The driv, 
ground, and toasted root of commen chicary 
is used ds on adulterant of coffee and even 
aso. substitute tor it. 
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From ou Wild Thistle of Mediterranean Lands Game Our Globe Artichoke 
Betore the Clinstion & gigantic veel iidean, wes culllivated for it lea! sheots, wich Werte grin 
dark to tuake them white aed tender, The Lalians later developed thie form with fleshy edible Mower parts 


Edible Flower Buds of a Gorgeous Thistle 


HE globe artichoke (Cyne seolynens), 

also calle) “French artichoke” ani 
“green artichoke,” derives its common hame 
from the northern Tralian words articiocca and 
atticoctot, ‘This latter term ts supposed to 
involve the Ligurian word coceli, meaning a 
pine cone, to which the Ligurians aptly com- 
pared the flower head of the artichoke, a kind 
of thistle. 

Helieved to be mative to the western and 
central Mediterranean lands, the species was 
ippanentiiy carried to. Egypt and farther east- 
ward some 2,000 to 2.500 years aga, 

Until comparatively recent times the leaves 
rather than the flower heads were eaten, One 
who is not familiar with this plant might well 
wonder, upon first seeing it full-grown, how 
cither the leaves or flower heads could be 
eaten, since they appear rather course and 
iinappetizing. 

Rome, Greece, Carthage Grew Artichokes. 

Another form of this same species is com- 
tionly called “cardoon” (from the Latin 
corduvs, meaning “thistle ), Ol this only the 
young tender leaves or undeveloped tender 
fhiwer stalks are eaten, These puris are 
grown so they will develop in darkness and 
thus be white and tender, It was this form 
if Cynara that was known to the ancient 
Greeks and Romats, 

The cardoon, or leafy form, was Brown 
nhowt ancient € ‘arthage and in Sicily, Greece, 
ond Italy before the (christian Era. It was 
one of the most papular wurden plants in 
Rome im the 2d century after Christ, bringing 

i higher price than any other. Tt wus user) 

both as “greens” (a potherb) and as a salad 
Hird. 
This forerunner of the artichoke Inoks like 
an enormous thisth plant, as does the arti- 
choke plant. Cardoon has been grown over all 
ihe Mediterranean countries for many hun- 
(neds of wears, hut was introduced inti Eng- 
lant! as Jate as 1456 of 1638, It was being 
grown in America in the 1Sth century. 

In some parts of Spain an extract of the 
dried flowers of cordeon was used as 4n agent 
for curdling milk for making cheese. 

The first recom! of the modern form of arti- 
choke, having a ower head with an’ edible 
wshy basal structure and also bracts with 
edible Meshy bases, came from Naples about 
1400 of a little later. From Naples this arti- 
choke was taken to Florence and then to 
Venice, From Italy it was introduced into 
Enzlind and France, 

The artichoke never became nearly so pop 
lar tt Envlund or in English colonlés as in 
France, Spain, and the coloni#s:settled by the 


French and Spanish. [tis grown in the United! 
States to an appreciable extent in only two 
didtricis: Lowisiona, settled by the French: 

and the mid-coastal part of Ua lifornia, setthed 
by the Spanish, Three varieties were men- 
tioned in this country in 1806, certainly Many 
years after its first use here. 


Considered a Luxury in America 


In the United States the artichoke is cot 
sidered. a luxury, [ts food value i= low, vields 
per acre are relatively small, and it t= poorly 
adapted to most of eur country because of its 
exacting. climatic requirements, Few Ameri- 
Cans are fumilior with it. although some thw 
sands of acres are grown, mainly in California, 
for a timited market, 

From the carly loth century two main types 
have been recognized: those with conical 
flower heads ond those nearly globular in 
form. The color of the outer parts of the 
bracts ranges from light green (“white”) to 
purplish (ar “violet™) und reddish purple. 
Spineless forms are now preferred, 

The artichoke will wot “come true to seed,” 
L have tried growing it from seeds and hove 
learned to my sorrow how true that is. Out 
of several scores of plants, not one produced 4 
really good head, and they varied widely from 
the parent plant in color, development of 
spines, anid other teabures. 

Propagated by Sprouts 

‘The artichoke is grown as a perennial, and 
fond varieties ure propagated by sprouts that 
ariae from the crowns of the plants in spring. 
The sprouts grow troe to the plant from whith 
they arise. 

No flower heads are obtained in the first 
wear of growth, [1 the heads are wou harvested 
in the fommituire stage for food, but insted 
are Allowed to develop fully, they produce a 
showy bloom like that of a thistle but larger, 
The petals of the myriad flowers that emerge 
from each bead are light pairplish or violet 
The fleshy base from which these lowers rise 
is the principal edible part of the immature 
fiwer head. — 

The artichoke belongs to the same family as 
thisthes, sunflowers, lettuce, salsify, chrysan- 
themums, afd thousands of other species. 
The true artichoke should not be confused 
with the so-called Jerusalem artichoke—-which 
did not come from Jerusalem um] is not an 
artichoke, The Jerusalem artichoke (Melien- 
thus heberosus) i& peetive to North America, 
and, as its Latin name indicates, is a luber- 
bearing sunflower. A few plants are occasion. 
ally grown here for the crisp, smull tubers, 
which are pickled or made into relish. 
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> Tet LL Pheri Pyjeiele & wl) ja: Ce Me mirc et 
Salsity (focfn) ond -Porsnip (Right) Mave Been Cultivored for 2,000 Vears 


Earlier thes maot coopa irom the essiccn Atediterranenn jm) Asia Minor were quhered wild Salbifv's werd bend de 
lite that of gigantic dandelion. The parsnip dower and sted: hed neatnbbe thi ol colery (page 1N4), 


Two Mediterranean Root Crops 


ARSNIP (Pastinace sefiva), like its more 
A popular relative, carn, has escaped from 
cultivation and persisted in the wild, Some 
reports of its occurring wild have been erro- 
neous, however, Our native water hemlock 
(Cicuta), for example, looks somewhat like 
the parsnip, but is highly poisonous. 

Wild plants resembling parsnips should not 
be taken for food except by persons who ore 
skilled in identifying both the poisonous. and 
nanpoisonone kinds. 

Parsnips are believed to be native to the 
eastern Mediterranean area and nirtheast- 
ward. including the Caucasus, The word pus- 
tinaca of the Romans may have included 
parsnip along with carrot, In Roman tines 
the parsnip was supposed to hve medicinal 
as well as food value, We have no proof that 
the Greeks and Rotnans cultivated parsnip, 
although they used wild ones for fool. 

There is-a story that the Emperor ‘Tiberius 
was fo fond of parsnips that he had them 
imparted each vear from Germany, where 
they grew in profusion along the Rhine. It 
is possible that the Celts of that part of Europe 
had broveht the parsnip back from their 
forays ta the east hundreds of pears before. 


Farly English Colonists Brought Parsnips 


The modern parsnip was definitely illus- 
trated in Germany in £542. Eight years later 
it was again illustrated, uncer the German 
nome Peitvecien, apparently a Germanized 
form of the old Koman pastinaed. By the 
niid-lith century it was a common vegetable, 
being one of the staples of the poorer penple 
of Europe, as the potato is today. 

The 16th-century German pursnips were 
long, ke our more popular varieties today. 
They were doubtless intraiuced inti England 
no later than the |fth century, since they 
were well known by the first English colonist= 
in America. Thev were grown in Virginia in 
1609 and were commen in Massachusetts 20 
yeurs laler, 

Even the American Indians readily took up 
the growing of parsnips. In 1779 Gen. Joho 
Sullivan in his forays against the Inrwyuols 
destroved stores af parsnips grown bv these 
Indians in western New York. 


The “rownt” form of parsnip, varying from 
top-shiped to round, is rarely grown in 
America. [ts otigin is unknown, bit it was 


described in ‘France in 1524, 

About a hundred years ago the well-known 
variety called Student was originated at (ir- 
encester, England, from seed) of the wile jurrs- 
nip obtained from the gardens of the Royal 
Agricultural Colleme. 


183 


The parsnip is a hardy biennial. In spring 
there arises from each toot a tall, much- 
branched Stalk that flowers snl ein 
seeds, Its seats are rather short-lived, 
quiring nearly ideal storage to preserve their 
vitality for more than a year. 

‘The sweetness of the roots of the parsnip 
becomes well developer only after they have 
heen exposed to cold, bot mot necessarily 
frosen, for a few weeks. ‘The roots nay be 
frozen solid without injury if left in place 

in the garden until they have thawed. The 
Pits of several hardy vegetables will survive 
freezing in the soil, undisturbed as they grow, 
but will not survive freezing and rapid thawing 
in air, 

There is no evidence that parsnip.or other 
edible roots that go through the winter in the 
soil, even if they freeze, become poisonous, 


Sulsify Tastes Like Oysters 


Salsiiy (i ragopogan porrifotins) is some- 
times called “oyster plant’ or “vegetable 
ovster bheciuse its flavor when cooked sug- 
tests that of oysters. The edible part of this 
plant is the long, fleshy, white ret. 

The nome “salsify” is derived from the 
French sairfs without chinge in promuncia- 
tien ane wilh littl change In spelling. Sal- 
siv is alao called “wontsbeard” because its 
thin grasslike leaves emerge in a rather com- 
pact tuft from the crown atep the sturdy root. 

This: species ts distinct from the so-called 
black salsify, or scorsanera (Scorsenera Ate 
panica), and trom Spanish salsify, or golden 
thistle (Acalwmis Actpanicny |, neither of which 
EB commonly cultrvated in America, Spanish 
salsify was described by the (areeks ond Ro- 
mans, but they apparently had no interest in 
the species that we now grow, although it was 
native to their part of the world. Salsify 
is often found growing wild in meadows and 
pastures In the Mediterranean countries to 
which th ts nulive, onl is now cultivated gen- 
erally there, In ancient times it was mot cul- 
tivated, but was collected from the wild. 

I. porrifolivus was eaten in Germany and 
France in the 13th century, but was not grown 
in gardens at that time, Tt seems to. hove 
been brought under cultivation in Europe 
during or soon before the loth century, 1 
was grown in. the Poth century: in England 
a3 an-omamental plant as well as for food, 

ince about 1600 salsify has been cultivated 
widely tn Europe, and it was introduced into 
America before 1800, It grows slowly, re- 
quites a long season for its development, is 
oiien disappointing in its yield, and is mither 
Mating in is requirements, 
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Beets and Swiss Chard Are the Sane Species: Both Were Well Known to the Honians 


Chired (right) is a primitive, lealy beet that produces tm Beshy root, “Round beete (leit) are tae most moder 
form. The tall, niweh-liranches) plant at the lett margin has gant Lo sees 


First Beets Yielded Only Greens 


CWISS CHARD, garden beets, stock beets, 
or manrelwurzels. and sugar beets all 
belong to the sume species (Meta valeurs) 
and will intercross readily. The pollen is 
wind-borne and may fertilize the pistillate 
flowers of any plant of the same species over 
long distances. 
Seed crops of garden beets, for example, 


must not be grown within several milea of a 


sugar-heet seed crop lest the two kinds become 
cross-pollinated, 9 condition ruining the purity 
of the seed of one or both kinds. 

The cies is a biennial thot grows best 
itt a cool climate, 


Ancients Ate Just the Leaves 


Chard, a5 Americans use the term, pp- 
jilies specifically to the leaf beet (Beta pl- 
gor variety circla), or beet that develops no 
enbireend, fleshy mot. We use the term as a 
synonym of Swiss chard: “chard,” however, 
also may teler to the sdcculent blanched 
petioles of the leaves of the globe artichoke 
and cardowon (page 181). The Romans called 
this plunt feta, the Arabs: sel, and the Por- 
tusuese nefga—apparently an adaptation af 
the Atnbic name, 

The wild beet occurs widely over the Medi- 
terranean lineds, Asia Minor, the Caticasus, 
and the Near Enst. It is believed to have 
originated in the Mediterranean aren, spread- 
ing eastward in prehistoric times, with a see- 
ondary region of development in the Near 
East. 

The leaves of the various kinds of beets in 
wncient times were harvested from the wild 
for use-asoma potherb, Although our modern 
varieties of chatd show improvements in com- 
pactness of growth, in size, and in eating 
quality over the ancient forms, the several 
types of chard grown today have been known 
for hundreds, some for thousands, of vears. 

In the 4th century 9, ¢., Aristotle wrote of 
ted chard, and Theophrastus mentioned light- 
green and dark-green kinds. The Romans as 
well as the Greeks knew chord well and wrote 
frequently of its use, It was apparently un- 
known in the Far East until the Middle Ages, 
being mentioned in China only from the 7th 
century, The lack of a Sanskrit name for 
chard suggests that it was spread from west 
to east alter truly ancient tins. 

Chard has been used in Europe for as long 
as there are definite records of food plants 
there. In the Lith century a German writer 
used the name acelga (sefea 15 still used in 
Spaith ancl Portugal), indicating that it. was 
well established in the [Iberian Peninsula, In 
the. 16th century a Swiss botanist described 


isy 


a Vellow form, the Jatest to be recorded, com- 
pleting the list of types now known, Thus, 
although the red and yellow chars are little 
grown today in America, they are not new, 

Reets of the types that produce large, fleshy, 
edible roots were unknown before the Chris- 
tian Era. The ancients used the root of the 
wild beet = chard apparently for medicinal 

ses only, 

iat tate 27d and 3d centuries the Roman 
epicures first gave recipes for cooking the rent 
af Beta wlgaris, some claiming it was better 
food than cabbage, Thie must have referred 
to a fleshy root, not the hard, fibrous nowt of 
chard, although the roots in question were 
probably selected from wild plants, 

‘The next knawn record abwut beet root was 
among some l4th-century English recipes, re- 
venling jis use in England, 

The red beet with a turniplike Tool was 
first described asa food plunt in Germany in 
1555 and was a rarity at that time in northern 
Europe, ‘The improved beet was called “Ro- 
man beet’ ino the 16th century in pworthern 
Kurope and France, indicating its introduction 
from Italy. 

All through the [7th and 18th centuries 
very few kinds of ganien beets were known 
ind they remained unimportant. Up to about 
1800 only two kinds, Red and Long Red, were 
listed by English seedsmen, Popularity on 
the Continent grew faster than in the British 
Is}es, 

In the United States in TS04 only one va- 





but in 1828 four kines were listed, The Bas- 
sane variety, still grown today, was common 
in Tialy more than a bundeed years ago, The 
Flat Eevptian, an American production, also 
cultivated today, was first eTown around Boe 
tom abet 1869, Other varieties grown in 
America are of more recent introduction, 

Colors of parden-beet varieties may range 
all the way from extremely dark purplish red 
to bright vermilion and to white, The roots 
of some varieties, when cut ironsversely, show 
distinct light and dark rings, even white alter- 
nating with red or purple, like a target, 


Beets Take Kindly to Dehydration 


Beets are net anly commonly grown in 
home gardens because of their easy culture 
amd quick procdactiveness, but tens of thouw- 
sands of acres ate grown annually in this 
country for cannitig, 

During World War IT it was found that 
amet all the veretables dehydrated for mili- 
tary or civilian use, beets were one of the 
most satisiactary, 
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Phe Turnip (Right) Is Older than History; the Rutabags (Left) Almowt Modern 
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Turnip and Its Hybrid Offspring 


VCH confusion surrounded the origins, 

even the wlentity, of tunnips ane mata- 

bagas, or “Swedes,” for o long time. They 
are distinctly different species, 

Most varieties of turmip are white-fleshed 
and most varieties of rutabaga are yellow- 
fleshed, but there are also white-fleshed ruta- 
bugas and vellow-fleshed toernips. Rune 
leaves are smooth like cabbage leaves, 
those of the turnip are somewhat rowgh, with 
sparse, stiff “hairs over them, 

The most significant difference between 
them, however, is in the make-up of their 
mechanisms of herecity, the structures of their 
individual cells. ‘The turnip has 20 chromo- 
somes, while the ruthbaga has 38, And 
thereby bangs a tole—the tale of the origin 
of the rutabaga. 


Study Indicates a Turnip-Cubbuge Cross 


Recent botanical detective work indicates 
that a rather rare kind of hybridization ‘be- 
tween some form of cabbage (18 chromo- 
aenes } and turnip (20 chromesomes) resulter 
in the new species, rutuhiga (20 - 1§ — 38 
chromosomes ), 

No one knows when or where this occurred, 
but the new species was probably first found 
in Europe some time in the late Middle Ages. 
There was no record of it until 1620 when the 
Swiss botanist Caspar Bauhin described it 

Turnip: (Bresiica rapa) is of ancient cul- 
ture, muy distinct kinds having been known 
to the Romans at the beginning of the Chris- 
tian Era. Some of these varieties bore Greek 
place oames, indicating earlier culture anil 
development hy the ancient Greeks, 

In the first century Pliny described long 
turnips, flat turmips, round turnips, He wrote 
of turnips under the names rapa and maps. 
In Middle English this latter term became 
nope, naep in Anglo-Saxon, One of these 
words, together with fwrn (“made round”), 
become our commen werd “turnip.” 

Man appreciated the a Wel of the tur- 
nip during the prehistoric development of 
agriculture, and the plant wos so ¢asy to 
grow in so many places that it became widely 
distributed all the way from the Mediter- 
ranean across Asia to the Pacific, 

The European types of turnip; our com- 
monest kinds, developed in the Mediterranean 
area, The besic center of the Asiatic kinds 
is in middle Asia, west of the Himalayas. 
There ate also two secondary centers—eastern 
Asia and Asta Minor, 

The European type of tumip was grown 
in France for both food ancl stock feed wt least 
as early as the first century after: Christ. 
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Tn the England of Henry VIII, turnip roots 
were locited or bake, the tops were cooked as 
“preens,” and the voung shoots were used as 
a salad. (In parts of our South today turnip 
leaves for greens ate called “turnip sylad,”) 
The turnip was brought to America by 
Jacques Cartier, who planted it in Canada in 
1341, Tt was also planted in Virginia by the 
colonists in 1609 and in Massachusetts in the 
1620's, The Indians adopted its culture fram 
the colonists and sion grew it gencrally. 

Since colonial times the turnip hos been 
one of the comimonest garden vegetables in 
America. It is primarily a oool-weather crop, 
suitable tor summer culture only in the north-- 
ernmost States or at high alsitudes, 

European varieties of turnips are bien- 
nial, One Oriental variety commonly grown 
here, however, called Shogoin, will go to seed 
in its first season if planted in the spring. 

A few varieties of leaf turnips (no enlarged 
foot) such as Seven Top are grown only for 
greens, ‘The leaves of the turnip are usually 
nich in the minerals and vitamins that are 
essential to health, but the roots have a rela- 
tively low food value, In this country the 
roots are usually eaten boiled, either fresh or 
from pit or cellor storage. In Europe kraut 
6 tommnly made from the sliced roots. 


Rutuhaga Alsa Culled “Sweda"™ 


Rutabaga (Bressica mapolrasstce) gets its 
name from Swedish rotaheger, In England 
and Conacda it is commonly called “Swede,” or 

“swede turnip.’ The French called it save 
de Suede (Swede turnip), chow de Suede 
(Swede cabbage), and chow muvet jaune (vel- 
low cabbage turnip), Lt was known in the 
Uniter] States: about 1800 as “turnip-rooted 
cabbage.” Although commen nanies suggest 
i Scandinavian origin, this isnot certain: 

Rutahoge was apparently known on the 
Continent many yeors before it was grown 
in England, [t was little known in England 
in 1664 when it wis grown in the royal gar- 
dens. It was used for food in France and 
southern Europe in the 17th century, Both 
white and vellow-fleshed varieties have been 
known in Europe for more than 300 years: 

The rutabaga requires a longer growing 
season than our turnips, but, like the turnip, 
it is sensitive to hot weather. [ts culture: {s 
théeréfore conitned largely to the norther- 
most States and Canada and to northern Eu- 
rope and Asia. Tt is a staple crop in northern 
Europe. but a miner crop in America and in 
the Orient. Tt is more nutritious than the 
turnip, chietly because it contains more solid 
matter. 
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Clur Garden Rhoberb Came trom the Eustern Mediterranean and hats ilies 


The rhubarb; or “pieplamt.” ot Anuerican gardens ie distinctly diferent irom the Chinese rhularh that i -growno 
lot its mecicinal rout, Rhubarb levee should never be waten | they jure soimetimes pororoue 


Near Eastern Plant in American Pies 


PHUBARE'S economic and dietary im- 
portance in America is limited, but it 
isa rather unusual plant among our common 
veaetubles ancl there is widespread interest 
in growing it 
Gur word * ‘hubarh” comes from the French 
rhubarbe, which is a contraction of the Late 
Latin term rAewberbonem, referring to a 
species Of rhubarb called réretem durbarumt. 
In America rhubarb is also called * ‘pleplant” 
because of its common use in making pies. 
About a degen so-called species of rhubarb 
have been described from various regions in 
Eurasia, but litth is known about. their re- 
lationships or origins, Our most popular 
varieties belong to the species ire rita- 
fonticum, which is believed native to the east- 
em Mediterranean and Asia Miner, Cither 
edible species are found wild in middle Asin 
and in China, 


Cinly the Stalks Are Edible 


The earliest, records of the use of rhubarb 
date hack i about 2700 8. ¢.,in China, where 
the rowt was used for medicinal purposes, “The 
root of the Chinese type is still used jn medi- 
cine, The rhobarh root contains a number 
of potent substances that would cause violent 
disturbances to the digestive system if eaten, 

Only the Seshy leat stalks, the enormous 
petioles, of the rhubarb are edible, The leaf 
blades or leaves definitely should moar be eaten. 
They contain harmful substances that: seme- 
times: are present in amounts large enough 
lo cause serious iiness, or even death, if eaten. 

Rhubarb of the garden type was introduced 
into Europe from the East relatively ote. 
Tt was cultivated at Pucua, Italy, about 1608, 
mul seme 25 to 30 years later seeds of it were 
obtained for planting in’ England, In the 
early 1700's there were several references to 
the culture of the plant in Europe and Eng- 
land, but not until 1778 was it definitely Tes 
corded as a fool plant there. Then it was 
used for making tatts and pies. 

An amateur gardener in Maine apparently 
got rhubarb from Europe about 1790 to 1800 
and introduced it to market gardeners in Miss 
sachusetis. By 1806 it was use! in New Eng- 
land tarts and pies, but not extensively, By 
[822 it was generally grown in Massachusetts 
and was sold in the vegetable narkets there, 
Seed of thubart was listed in an American 
seed catalogue in 1828, 

Various rhubarbs were introduced into 
Europe and England in the late 18th and early 
19th centuries front Ching and India, 

AU, S. Patent Offee Report * af 1861 
Gace” ‘how the Afghans near Kabul 
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blanched the leaf stalks af a wild species of 
rhubarb, As the sprouts emerged, loge eravel 
was pilect over them, forcing the stalks to 
grew through as much as one and one-half 
fect of jravel. Sometirnes earthen jars were 
inverted aver the plants, forcing the stalks 
to grow white and crookeddly, 

Victoria and Linmaeis have been the ecm- 
monest yarietice of rhubarb for generations. 
They are both large, prenfuctive kinds having 
leaf stalks that ore light green or tinged and 
streaked with crimson, In recent years defi- 
Hitely crimson or “red” virieties have been 
In demand because of their attractiveness, 
Among these are Ruby and MacDonald, 


Grows Fest in North 


Khubarh is a perennial, It is not adapted 
lo het climates and actually requires « goud 
Winter rest, imposed by a long cold period, 
in order to thrive year after year. In Narth 
Amenca it grows to perfection in the northem- 
most States and in southern Canals. 

Uneler tavorable conditions some varieties 
will produce almost incredibly large plants— 
great clumps of leaves with leaf stalks up to 
three feet long and as thick as a bev'’s wrist. 
The leaf blades ore sometimes two to two 
nnd one-half feet across, 

In the spring large seed stalks arise to a 
height of three to four feet. Gardeners usu- 
ally cut these seed stalks out as soon as they 
appear, because seec production is beliewed 
to interfere with the best possibile growth of 
leaf stalks, 

Rhubarb, like many other horticultural 
plants, does not came true to seed. The only 
way to heep varieties “pure” and uniform is to 
propagate them vegetatively, by dividing the 
clumps of plants, 

A“ piece” of rhulverb plant for planting in 
the girdett mist contain some of the large 
fleshy root together with some of the compact 
underground stem structure and burls fram 
which the leaves arise: Tt takes about three 
years for a newly propagated plant to reach 
n fairly productive stage. 

A few gardeners grow fields of rhubart 
for “forcing” After the plants have become 
large and sturdy in the field, the entire under- 
Eround parts are taken from the field in the 
late winter or very early spring before growth 
starts and planted tn special heated houses. 
In these warm, dimly lighted structures leaf 
stalks grow rapidly und attain fine quality, 


* Belore the establishment of the U. 5. Department 
of Agriculture curing the Presidency af ‘Abrihans: tin 
coln, our Govertment's early efforts in agriculture 
Were conducted by the Patent Cfo, 
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Africa's Creates: Contribution to the Joy of Eating Is Watermelon! 


Cultivated thousumls of years ago in the Valley of the Nile, watermelon te coll found wild tm the interior of Adrico 
Where tt originated: Sometimes in dry pernods it forme the only wuler supply 


An African Native of World Popularity 


HE WATERMELON 3 (Citrwites vul- 

gorit) is hardly a vegetable, but i is 
such a universally popular iruck or guerden 
crop that it has a pluce in this wrticle. 

The culture of the watermelon goes buck 
to prehistoric times, [1 was grown, by the 
ancient Egyptians, as revealed by pictures that 
survive to the present. Old names in Arabic, 
Berber, Sanskrit, Spanish, and Sardinian ore 
al) unrelated, indicating great antiquity of 
culture in linds about the Mediterranean and 
east as-far os India. 

The long and general culture of the water- 
melon from North Africa to middle Asia. led 
to the view that it was of Asintic wrivin, al- 
though it had never been found wild in Asia 
or elsewhere. Finally, however, about a hun- 
dred years apo, the groat missionary-explorer, 
David Livingstone, settled the question of its 
origin, He found large tracts in central Africa 
literally covered with watermelons growing 
truly wild. | 

In the wild state both bitter and. sweet 
melons occur in the same locality, but the 
bitter ones apbpesr no different from the sweet. 
The natives Knock » hole in each fruit to taste 
the juice before taking it for food or drink, 


lmportant Water Souree in Dry Times 


In certain semidesert districts the water- 
melon is an importan)! source of water to the 
natives during dry periods: even today there 
are districts in Africa Where it is cultivated 
for that purpose. One explorer, writing in 
this Magazine, stated that he had depended 


etirely upon witermelons for his water sup- 


ply for as long as stx weeks.* 

Watermelans have liven grown to an im- 
portant extent in the warmet puirts af Russian, 
Asin Minor, the Near Fast, and Middle East 
for thousands of veors. although they appear 
to have reached Ching only about 2 tbeusaunel 
Veurs azo. 

A wide range of sizes and shapes, rind, seecl, 
and Hesh colors was described by Puropean 
betunists of the Toth and (7th ¢enturbes: 
fact, oll the shapes, sizes, ard] ovlors that we 
now know, These include yellow and white 
flesh as well as red flesh, and speckled secels 
us well gs white, red, brown, and black. 
There are also green-seeded varieties, 

The plant was doubtless known many hun- 
dreds of vears ogo in all European countries 
where it could be grown, Ut was brought to 
America bey some of the earliest European 
columists, being common in Massachusetts tn 
1629. The Floritl [adians were said to have 
been growing watermelons by the mid- 1000's, 
and Father Murquette, French explorer of 
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the Mississippi, mentioned them in 1673 as 
being grown in the interior of the country. 

In Ameri¢a the watermelon is used almost 
entirely as a dessert, to be eaten fresh—and 
gold. The ‘rind, however, is made into pre- 
eserves or Sweet (pickles to same extent. ‘The 
seeds-ire used in this country only for plant- 
big. 

Watermelon Beer in Russia 


In southern Russia a beer is made from 
watermelon juice, or the juice may be boiled 
town te a heavy syrup like molasses for its 
euprar, 

In Iraq, and in Egypt anid elsewhere in 
Africa, the flesh of the melon is used as a 
staple food and anitnal feed as well as a source 
of waiter in some dry districts. 

In the Old World, particularly Asia, the 
seeds are roasted, with or without salting, 
and eaten from the hand, Ortentals also pre- 
serve watermelon by salting or brining large 
pleces or halves in barrels. 

Although melons weighing 75 to 40 pounds 
are most popular in America, our seed cate- 
logue have sted small varieties such as Baby 
Lelight, Northern Sweet, and Sweet Siberian 
for many years, These small five- to ten: 
pound melons have long been grown in the 
cooler parts of the country where the summers 
are short, 

Greatly oversized watermelons have no 
san market value. They are too difficult 
to handle without damare or wastige: niet 
customers do not want them; and they are 
Hkely to be inferior in quality to these of nor- 
ron! sive, = Meer emphasis is upon high 
quality of garden products rather than mere 
size, although of course large yields per unit 
of land are always sought. 

Although the watermelon will wof cross with 
pumpkin, squash, or cucumber, it will cross 
with the so-called preserving melon, or citron, 
which is simply o hard, white-Heshel water- 
miclon, good only for preserving, Cross- 
pillination with citron will cause mo harm 
unless the seed of the fruit from 4 eross- 
pollinated Hower is planted. Such seed will 
produce mixed melons of poor quality. 

“Seadiess watermelons have been producer 
experimentally in recent vedars by two wholly 
different methods, neither of which appears 
practical as yet for use by farmers and gar- 
dleners 

*See “Adventures Among the “Lost Tribes of Tsim 
In Eastern Darfur: A‘Personal Narrative of Exploring, 
Mapoina, iewt Setting Opa Government in the Ancks- 
Revpthiin Sudan Burderlan!,” by Maj, Edward KReith- 
Rouch, Sadtiona tinoGrarnic Manamse, January, 
Ty 24. 


Okra, or “Gumbo,” 


KRA ( Hibisewa esenlentus) is also called 

F “ooumba" fo this country, althaugh the 
lniter term is more often applied to soups or 
other dishes which contain okra. Both of 
these named wre of African origin, “Gumbo” 
is believed to be a corruption of a Portuguese 
commption, guingowie, of the word quilloha, 
native nome for the plant in the Congo ant! 
Angola area of Africa. 

Okra apparently originate] in what the 
geobotumists call the Abyssinian center of 
origin of cultivated plants, an area. that in- 
cludes present-day Ethiopia, the mountainous 
or plateau portion of Eritrea, and the eastern, 
Bien? part of the Anglo-BRevptian Sudan. 

Considering the litthe contact between that 
region and the rest of the world within histuric 
times, it is not surprising that little is known 
about the early history and distribution af 
Okra. 

The routes by which okra was taken from 
Ethiopia to North Africa, the eastern Mediter- 
ranean, Arabia, and India, and when, are by 
ne means certain, Although it has been ccm. 
monly cultivated in Egypt for many hundreds 
of years, no sign of it has ever been found 
In any of the ancient monuments of relics 
of old Egypt. | 

Since the Spanish Moors and the Egyptians 
of the 2th and 13th centuries weed an Arab 
word for okra, if probably was taken inte 
Eeypt by the Miislems from the East who 
conquered Epeypt in the fith century. It re- 
quires no stretch of the imagination to sup- 
pose that the plant earlier was taken from 
Ethiopia to Arabia across the narrow Red Sea 
or the narrower strait at its southerm end. 

From Arabia okra was spread over North 
Africa, completely around the Mediterranean, 
and eastward, The absence of any ancient 
Indian names for it Stggests that it reached 
India after the beginning of the Christian Era. 


Wild Okra on the Upper Nile 


Although the plint has been well known in 
India for a long time, it is not found wild 
there, Modern travelers have found okra 
growing truly wild, however, along the White 
Nile and elsewhere in the upper Nile country 
as well ac in Ethinpia, 

Qne of the earliest accounts of okra is 
by a Spanish Moor who visited Egypt in 121. 
He described the plant in detail, as cultivated 
hy the Egyptians, and stated that the pods 
when young and tender were eaten with meal. 
(Southerners in our own country know how 
te cook it with coro meal—slice the pods, dip 
the pieces in meal, and fry therm.) 

Becnuse of the outstanding popularity of 
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from Africa 


okra in the French cookery of Louistana, and 
its slow gain in popularity elsewhere in this 
country, ft is safe bo assume that it was: in- 
troduced to this country by the French col- 
cnists of Louisiana in the early 1700's, It 
had been introduced to the New World, how- 
ever, before 1658, reaching Brazil supposedly 
from Africa. It was known in Surinam in 
Lise. 

Strangely, records of okrm during early 
American colonial times are lackme, although 
it must have heen commen among French 
colonists. It was bring grown as far north 
as Philadelphia in 1748; Jefferson said it was 
known in Virginia before 1781, and from 
about 1800 onward numerous garden writers 
had something to say about it. Several dis- 
tinct Varieties were known in 18006, 

Asi true with a number of our lee gener- 
ally popular vegetables, many people inil to 
pprectate this one because they do not know 
how to use di. The first and commonest mis- 
take that gardeners make is to Jet the pods 
become too oll and tough before harvesting 
them, They grow very fast, and in hot 
weather will become untit for use in less than 
a week from the time they start developing 
from the pollinated flower. The plants must 
be gone over at least every second day and 
the pods harvested when only three to five 
days old, 


Important Crop in South 


Okra is rarely used “straight” except when 
ried! with meal, just a little of it usually be- 
ing cooked with other vegetables or peut inte 
soups and stews. Okra alone is generally 
considéred too “gooey,” or mucilaginous, to 
suit American tastes, In recent years, how- 
ever, it hos become an important commercial 
crop in certain localities in the South, where 
thousands of tome of the pods are grown for 
the large A0Lp Companies, 

Ohra is easily dried for later use. A litthe 
dried okra in prepared dishes produces much 
the same results as does the fresh product, 

In Some lands the seeds rather than the 
whole young pods are of most interest, When 
ripe the seeds vield an edible oil that is: the 
equal of many other cooking oils, In Medi- 
terranean countries and the East, where edible 
Oils are scarcer than im our country, okra oil 
is te rarity. 

The ripe seeds of okta are sometimes 
rimsterd! and greaund as a eubstitute for coffee. 
A close relative of okra, roselle, is used as a 
source of fiber for cloth, In Turkey, the 
Jeaves ure used in prepxiring a medicament 
to soothe or reduce inflammation, 





(okra, Keloted to Costton, Is Native to the 
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Universal Boon to the Salad Bow! 


ETTUCE (Lactuce sativa) is without doubt 

by the world's most popular solad plant, 
Both its common and its Latin name are based 
on an easily noticeable characteristic—it has 
a heavy, milky juice. The word “lettuce” is 
probably derived from the Old French Jaitwes 
(plural of Jeitwe). meaning “milky,” referring 
to this plont. The Latin root word lac 
(“milk”) appears in the Latin name farctwee. 

The ancient Greeks called lettuce tras; 
the old Persians, Fan. Although its culture 
was widespread in ancient times, it i neither 
so old nor was it so widely grown im fite- 
historic times as a2 number of other garden 
UPtapes. 

Lethwe Often Found Wild 


Cultivated lettuce is closely related to the 
wild lettuce, J. srariofa, from which ip-wass 
doubtless derived. Wild lettuce is now widely 
scattered over the globe, but it originate) in 
inner Asia Minor, the trans-Caucusus, [ran, 
and Turkistan, 

According to Herodotus, lettuce was served 
en the tables of the Persian Kings of the 6th 
century & c. In the 5th and 4th centuries 
poe. other great Greek writers described and 
praised its virtues. 

Lettuce wes popular among the Romans 
about the beginning of the Christian Era, and 
had been brought to a fairly advanced state 
of culture and improvement, In the first 
centory after Christ Roman writers described 
a dozen distinctly different sorts, some al 
which were tairly common, 

Common garden lettuce (1, sofa) was 
known in China in the: 5th century, if not 
earlier. In addition, a form of “stem lettuce” 
is native to China, The socalled asparagus 
lettuce and others with long, narrow leaves 
umd tall, thick, succulent, edible stems are of 
this type. They ore grown in America only 
AS Curiosities. 

As in the development of the cabbages, 
the primitive forms of lettuce were loose, leafy, 
amd sometimes “stemmy™ types; the lise. 
heading and firm-heading forms occurred 
much later. 

Cos lettuce (romaine) forms an erect, com- 
pact rosette of elongated leaves, approaching 
the choracter of a bead, Ut ts relatively toler- 
ant to heat and evidently was developed in 
o moderateh: warm climate. The old records 
and its name indicate on [talian origin, 

Livht-creen, dark-green, and red-spotted 
forms of romaine were described in 1624. The 
type was common in Italy in the Middle Ages 
anal is sald to have been taken to Fromer from 
Italy in 1537 by Rabelais. Toward the end 
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of the l6th century it was still rarely grown 
in France and Germany. It is grown to a 
minor extent in America, but deserves more 
aitention for home gardens, 

Firm-heading fornis had become well de- 
veloped in Europe by the Léth century, but 
When they first were developed is unknown. 
The cok-leaved and curled-leaf types, and 
various. colors now known, were all descriled 
in the 16th and {7th centuries in Europe. 

Columbus evidently carried lettuce tu the 
New World, for its culture was reported on 
Isaliela Island (now called Crooked Island) 
in the Bahamas in 1494, Tt was common in 
Haiti in 1555. When it was introduced into 
South America is not known, but it was doubt 
less soon after the discovery. Tt was under 
cultivation in Brel before 1630, 

Lettuce was doubtless. mong the first gur- 
den seeds sown in every European colony on 
this continent. . 

Loosesleaf lettuces are still popular for 
home gardens because they ate so easy to 
graw, Since, however, the loose-leaf form is 
highly perishable after harvesting, it is now 
rarely grown in the United States for sale ex- 
tept in greenhouses. 

Most of our present commercial lettuce is 
of one strain or another of the New Vork 
variety or of the severo) Imperial strains. 
Although they differ in adaptability and: be- 
havior in the field, these Imperial and New 
York strains sppear much alike to the final 
consumer. They are erroneously called “Tee- 
berg” lettuce. Iceberg is a variety with red- 
tinged leaves and no commercial importance. 


Disease-resisiant Strains Developed 


One of the outstanding plant-breeding ac- 
complishments of modern times is the develop- 
ment of the Imperin) and related strains of 
lettuce. These were developed for resistance 
to mildew and brown blight, diseases that 
were rapidly wrecking the huge lettuce inedis- 
try of the Southwest about 15 to 20 years 
ago, Now nearly all of the lettuce grown in 
the Southwest is of these Imperial strains. 
Generally they are not well adapted to the 
East or South. 

Lettuce is on annual plont that requires a 
relatively cool climate for good leaf ancl head 


growth, Hot weather causes it to become 
bitter and hastens the elongation of its stem 


into a tall seed stalk. The stems or “cores” 
of head varieties elongate too spon if grown 
in too wirm weather, either preventing head- 
ing of causing the heads to be loose and ef 
poor quality. Hewl lettuce is exacting in its 
climate, sul, and cultural requirements, 
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The World's Most Popular Salud Plant Hails from the Near Fist 


f 


Loose-leut letture (lawer rught) isthe mat primitive coltivated kind, Mithaili é pichitle cett | cele tht tame [ren 
lu Roman origin, Hard-heading kinds (leit) appeaned durmg the Milde Ages in Buna 
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Carrots for Valuable Vitamin A 


us TS CARROT (Dawcus carota) gets its 

nme from the French word cerotte, 
which in turn comes from the Latin carota. 
Tt has been known 4ince ancient times and is 
believed to have originated in Afghanistan 
and adjacent areas. 

A wile diversity of forms unknown in 
America is found in middle Asta anil alse in 
Asia Minor. Apparenth: some primitive forms 
were curried to Asia Minor far back in pre- 
historic times; and many distinct kinds were 
later developed there, Among the kinels 
siringe to us in Amence ore aime with 
purplish-red roots, colored like garden beets, 
and some with fuzzy light-grav leaves. 

Our common carrot is called the Mectiter- 
ranean tvpe, because it hae long been known 
in Mediterranean countries an was prohably 
developed there from kinds carried from Asia 
Miner, To the Par Fast is still-another form, 
the lapunese carrot, that is commonh three 
fect long or more, 


Mothers Say, “Eat Your Carrots, Juntor™ 


As ts-trite of. a number of other vegetables, 
it seems that the: first interest in carrots as 
food developed from. their snppased medirinal 
value. Greek agriculturists and physicians 
around the first century of our era wrote of 
carrots and their value a3 a stomach tonic, 

Are we mmused now by the ancietits’ at- 
taching such medical importance to the car- 
rot?) Why should we be? In Ametica -in 
the past 25 to 30 vears the humble carrot has 
risen from an obscure root, considered mainly 
as a delicacy for horses, too position of ten- 
tine impartance as humuay food. 

How did it happen? Our doctors and nu- 
trition experts made us believe carrots’ are 
“good for us"; we know that varieties with 
cl deep orange color ant rich in carter, or 
provitamin A, found also in other yellow 
vegetables and in green leaves: Vitamin A 
Is found in such foods of animal origin as 
ftsh-liver oils, butter, and egg yolks, 

Perhaps. the rificient Grecks were the teal 
discoverers of the benefit of carrots in the 
diet. However, they did not know the reasons 
antl lacked the teaching facilities used to 
Induce us to eat Our carrots, 

The carrot wis certainly cultivated in the 
Mediterranean area before the Christian Era, 
but it wes oot impertant as a food until much 
later, There is « long. gap of about 900 
years between the writings of the Greek= anil 
Romans of the first to third centuries and 
the next clear records abbut the carrot, 

By the 13th century carrots were being 
grown. in Helis, orchards, gardens, and vine- 


yards in Germany and France, At that time 
the plant was known also in. China, where it 
wae supposed to have come from Persia. 

By the loth century nearly all the botanists 
tind writers aon gardening, all over Europe, 
were familiar with the carrot and were de- 
scribing many kinds, including red and purple 
kinds in France, yellow and red kinds in 
England, About 1600, in England, carrots 
were common endviugh to. be grown os a farm 
crop as well as in small garden plots, 


Carrots Arrived Before the Waydower 


European voyagers carried the carrot to 
America soon after discovery of the New 
World, as ls shown by Sir john Hawkins’s 
teference fo it on Nlargarita Tsland, off the 
coast of Venezuela, in 1565. Tt was grown 
by the struggling colonists of the first perma- 
nent English settlement in the New World, at 
Jamestown, Virginia, in 1609, Twenty years 
later the Pilwrims, or some of those who fol- 
lowed them closely, were growing it in Massa- 
chusetts, The Pilgrims themselves may have 
introduced it there, Before the middle of the 
l7th century it was known in Brazil, 

Even the American Lodiane rather promptly 
look up carrot culture. In forays against the 
[roqueis in upper New Vork State in 1778 
Gen. John Sullivan's forees destroved stores of 
carrots os well as parsnips (page 183). The 
story is told that children of the Flathead 
tribe in Oregon fiked carrots go well that 
they could not resist stealing them from the 
fields, although they resisted stealing other 
things, 

The carrots having spherical roots sand 
tapering roots have long been known, but the 
cylindrical stump-rooted sorts gare of rather 
recent development, first grown in America 
about 60 years agu, 

All varieties of importance in this country 

ate deep orange in color, although yellow and 
even white kinds are known, Some af the 
(eep-colored varieties are erroneously re- 
ferred to as “red” This error has even 
cropt into the same of a currently popular 
variety, Red Cored Chantenay, which is a 
rich orange color, not red. Tt is interesting, 
however. that pure carotene, which mukes 
carrots yellow or orange, appears. red, 

In addition to the large quantities marketed 
iresh, we ow fit) carrot’ conned, and een 
freaen, especially in an attractive mixture 
with green garden peas. During the war 
many thousands of tons were dehivdrated and 
shipped overseas in sealed metal containers 
in an atmosphere of carbon dioxide wr nitro 
fen to prevent loss of carotene. 
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Vitnmin-conscious Anericans Now Eat Garrots for Health as Well as Taste 
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Onions and Other Pungent Lilies 


HE. bulbous omoen-and its numerous tela- 

tives belong to the Lily family. Some 
of these ulliams, are distinctly ornamental: ix 
jew others, notalily garlic, leek, Welsh onion, 
and chive, dre common vevetables, Alot the 
edible forms have relatece) flavors 
that are dur principally to o volatile, irritating 
substance, 

Our word “onian” comes from the Middle 
English wav, (rom the French ofgnen, which 
come in um from the Latin saio, meaning 

“enton.” Aneieot names for this plant im 
Sanskrit, Hebrew, Greek, ane Leitin are ap- 
puresitly unrelated, indicating widespread cul- 
ture of onions from prehistoric times: 


The commen anion (Affivm cepa), leek, 
and gurtic originated in middle Asia..with sec- 
ondary centers of development and distribu: 
tion in western Asin and the Mediterranean 
lands. The Welsh onion is believed to be of 
Chinese urigin, “The word “Welsh” here ix a 
corruption of the German wolchk, meaning 

“foreign,” und has no reference to Wales. 

Onivns were use! extensively by the an- 
cient Egyptians. os shown by drawings and 
inscriptions on their monuments. The Bible 
states how, during the wanderings of the 
Israelites in the wilderness, they longed for 
the anions. leeks, and garlic they had had in 
EgvM 

In thé first century many varieties of onion 
were known: long, rounel, red, yellow, white, 
strong, are] mill kinds. For a time in the 
Middle Ages it appears that the onion was 
less popular than leek and garlic, while now 
ihe reverse le true. 

The onion was introduced by the Spanish 
info the Weel Indies soon after their discovery. 
From there it soon spread to all parts of the 
Americas, Oiions were grown by the earliest 
colunists and sccm afterward by the Tnelians, 

The Welsh onion (4. fistwlosum) never 
forms o roundel bulb—only one to several 
long white scallions, This form is most popu- 
lar in the Onent, but is grown almost everv- 
where, In Japan it is often incorrectly called 
‘Japanese Jeek.” 

Qne form ef onion, the so-called Egyptian 
Iree oninn. or lop oenion, priubices “sets” | thnv 
bulks) at the top of the stalk Instead of 
flowers and seeds, 

The leek (4. porrwent), Whe the Welsh 
onion, forms only ou cylindrical instead of a 
rounded bulb, The leat of the beek, however, 
is flattened and solid, while the leaf of the 
dhion is ¢vilndrical and hallow, 

Our word “leek” comes from the Angli- 


anel «elore 


Saxon frac, The Romans called it porrwm, 
that term being retained in its present Latin 
nume, It has been used for food from pre- 
historic times, — 

In the first century the Romans considered 
that the best leeks came from Egypt, where 
they had been known in-earHest Biblical times. 
The Emperor Nero is reported to have been 
nicknamed Porrophagus because of his inordi- 
nate appetite for leeks. He imagined that fre- 
quent cating of leeks Improved his voice! 

Tn the oth century the Weish won a victory 
over the Saxons and attributed their success 
to the leeks they wore to distinguish them- 
selves in battle. 

Leeks have been common all over Europe 
for a= long as we have records of food plants. 
In America, by 1775, they were cultivated by 
the Indians as well as the colemists. 

Garlic (A. setiowm) has o long history that 
parallels that of the onion and leek. The 
word “garic’ comes from the Anglo-Saxon 
gurleac (gar, meaning ” ‘spear oor “Lince,” and 
fere meaning “leek ). Homer wrote of ib in 
the ninth century o. &. 


Garlic Eaten for Strength, Courage 


The Romans cishiked! the strong flavor and 
mor of gurtic—as do many Americans—but 
fecl it to their laborers to make them strong 
and to their soldiers to make them couragecus, 
Ht is supposed to have been introduced ate 
("hima in the first or second century Bo o., and. 
references to it ‘there wecur from the Lith 
century onward, Europeans, ¢specinily thase 
nt the countries touching the Mediterranean, 
hive used it commonly for two thousanel yeurs 
und more. Most Americans Lise it sparingly. 

The first reference to garlic in America is 
the statement that Cortes fed on it in Mexico, 
Denbthess tt hued been introdiced into the West 
Indies of Central America earlier by the 
Srnish, for dt ts net native to Mexien, The 
Indians mn Mexico, Peru, and whot is now 
the United States all touk up its culture 
promptly and liked it better than any of the 
other root or bulb crops from Europe. 

Chive (4, sefornoprasanm) ts an Old World 
plant now found wild in moder Italy ond 
Cireece, Tt i= believed to be native to the 
eastern Mediterranean, The word “chive” is 
on Old French form of the French cae, de- 
rived! from the Latin cepo, meaning “onion.” 

Chive has been grown for hundreds of years 
in European gardens acl in the British Isles: 

The plant has attractive blue flowers; but 
they produce mo seed. Tt is propagated by 
planting the bulbs, which merease in number 
each yeur, forming dense clumps. 
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Onions and Their Kin Provided Food Flavors in Early Biblical Tires 
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Garden Peas and Spinach from the Middle East 


IDEA (Piswen sativum) gets its English name 

indirectly from the Latin prswm. In Anglo- 
Saxon the word became pire or pisw: later, in 
English it was “ywase.” So many people 
thought pease was plural that they persisted 
in drupping the “s” sound, thus mitking the 


word “pea.” ‘The Latin name resembles the- 


older Greck pitog, or piv, 

Many different species have Jong been 
called “pea,” so that this word alone is tet 
definite. In much of our awn South today 
“neas” usnally means some edible variety of 
cowpeas. In referring to what most of the 
United Suites understands at “peas” (PF. 
sotipwni), the Southerner says “English pens.” 

The main center of origin and development 
of this pea is middle Asia, from northwest 
[ndia through Afghanistan and adjacent areas. 
A-second orea of development ties in the Scar 
Fast. and « third includes the plateau ond 
mountains of Ethiopia. In these areas wild 
peas of related) species have been found, along 
with a remurkable diversity of cultivated 
forms of P. satiowe, but wild P. sativwm has 
never been found. 7 

This pea was first wrown only for its dry 
seve], Same varielies. are grown. extensively 
today for the dry seeds for “split peas” for 
soup, ‘The varieties known until calcut a 
thousand years ago bad-seedls that were much 
emaller, dark colored, and otherwise different 
fram our garden types. 


Cave Men Ate Primitive Peas 


Seeds of primitive peas have been foun 
in lake mud beneath the positiens of houses 
aft the Swiss uke dwellers, dating back per- 
hips 5,000 years to the Bronze Age. yeas 
aise were found buried in a cave in Hungary, 
believed by some to date back even further. 

Despite recurrent claims, this species of pea 
has not been found ameng any of the ancient 
Egyptian treasures, but it has been found in 
diggings on the site of ancient Troy. The 
Aryans fram the East are supposed to have 
introduced peas to the Greeks and Roms, 
who grew then lefore the Christian Era, 
Greek and Roman writings indicate that the 
crop was beld in no special tiver. 

There is no bint of “greet peas” until after 
the Norman Conquest of England, In the 
12th century, ameng other foods stored at 
the famous old Barking Nunoery, near Lon- 
don, were “green peas for Lent.” Nothing 
really definite was recorded about them, how- 
ever, until 1546, when they were described 
in detail in France. The edible-podied pea 
was also known at that time. 

Before the end of the L6th centuty, botanists 
in Belgium, Germany, and England described 
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many kinds of peas—tall and dwarf, with 
white, yellow, green seed colors; smooth, 
pitted, and wrinkled seeds. | 

Garden peas were not common until the 
(8th century, ‘Toward the end of the 17th 
century they were still such a rare delicacy 
that fantastic prices were sometimes paid for 
them in France. 

“hie subject of peas continues to absorb 
all others,” Madame de Maintenon wrote in 
160), “Some ladies. even after haying supped 
at the Royal Table, and well supped too, te- 
turing ta their own homes, at the risk of 
suffering {rom indigestion, will again eat peas 
before going to bed, Tt is both a fashion and 
a Tharciness."” 

The English developed fine varieties; hence 
the common designation “English pest” in 
America. 

About a hundred years ago the famous 
Austrian monk, Gregor Johann Mendel, was 
working with peas in laying the foundation 
of the modern science of genetics. 

Spinach Fails from Persia 

Spinach (Spinacea oleracea) has remark- 
ably similar-sninding names in the languages 
of many widely separated lands, indicating 
that ite spread to those lands has been eom- 
puratively recent. 

Our name for spinach comes from the Old 
French es pinche, which was derived from 
Arabic or Persian words of somewhat similar 
sim. The Armenian name is rparex and 
the Spanish is apanacha, or expinaca, The 
technicul Latinized name spinaced js a term 
devised by botanists probably no earlier than 
the 12th or 14th century. 

Spinach is native to Tran (Persia) and ad- 
jacent areas, Tt apparently was unknown 
outside its pative land until about the be- 
cinning of the Christian Era, Even then it 
wis unknown to the Greeks and Romans. 

The earliest record of spinach is in Chinese, 
stating that it was introduced inte China from 
Nepal a, 0, 647. Old writings indicate that 
It renched Spain about a. b, 1100, having been 
brought. from North Africa by the Moors. 
Thev ln turn probably got it by way of ancient 
Syria and Arabia, 

The prickh-serde! form of spinach (still 
grown today) was known in Germany in the 
lath century and by the 14th century it was 
commonly grown in European monastery 
wardens; A cookbook of 1390 for the court 
of Richurd I] contained recipes for spymocies 
Smooth-seeded spinach was described m 1532. 

Ti fs not knewn when spinach was first 
brought to America, but it was doubtless in 
curly colonial times, 





Age: Spinach Came Much Later 
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Cowpeas Are Just “Peas” in the South, Northerners Hardly Koow Them 


Another native of India, the cowpea reached Airicu before history wus written and became o common food of 
African natives. (hor edible varietice of cowpea tame to America from Alrica With the frat slaves 


Companion of Misery in Slave Ships 


-LTHOUGH most of our common intro- 
duced plants reached the Americas by 
way of Europe, the cowpea (higna sinensis) 
was brought from Africa to Jamaica absent 
1675 by slave traders. They carried cow- 
peas as part of their ship stores for feeding 
thelr tragle cargoes. They also planted the 
seeds to grow food in Jamaica, 

Becunse of the plant's adaptability to trepi- 
cal conditions antl the high food value of its 
ceeds. its culture spread generally over the 
West Endies in the early 1ath century. Tt is 
believed to hove reache] Florida from the 
West Indies about 1700, It waa grown in 
(714 in North Carolina and in 1773 in Vir- 
iri. 

In 1775 in Florida edible varieties were 
apparentiy much the sane as «kr conmanest 
kinds today. Some had well-rounded white 
seeds with a bheck “eye” (present variety 
Hlack- Eve); others had seeds crowded so 
closely in the pod that the ends of the seeds 


were flattened (present varieties caller 
“crowders," 98 Brown Crowder, Cream 
Crowder), These same kinds were described 


as common in the West Indies in 1756. 

George Washington wrote in a letter in 
179] that “pease” (meaning cowpeas) were 
rarely grown in Virginia, but in 1797 he 
bought 40 bushels of see for sowing on his 
Plantation, Since the English pea ts not 
silted to the hot weather of the South, the 
edible varieties of gowpens became more popu- 
lar there, and southemers became accustomed 
to applying the tenm “peo” to the cowpea 
instead of the English Feit 

Most of our edible varieties appear to have 
come fram Africa along with the slaves, while 
mast of the “field” varieties (used for stock 
fee! and soil improvement) have been much 
more recently imported from India and China. 


Black-Eve Most Popular 


The Black-Eye is by far the most important 
edible variety of cowpen Brown in the United 


States, although the “crowders” (Purple Hull, 


Lady, atl others) are liste] by Americon 
scodsimen, espectally in the South, ‘The cow: 
pea is much more ‘popular a3 a vegetable in 
our South than. elsewhere in this country. 

As a garden vegetable, the pods are usually 
harvested when the seeds are about fully grown 
and the pods are beginning to fade in color, 
but before either the sects or the pods bein 
to dry out, The “peas” are then sin Ted out 
of the pods and tooked with a piece of fat 
pork, ‘They ore of fine quality and highly 
nutritious, with # aver and saver «af Seis 
cw. 
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The name “eoowpea™ is of American origin 
and was first used in print in 1798, When this 
cop was first grown in the United) States, it 
was called “pease. " Ccaliicance,” and) later, 
“cormfield pease,” becouse of the early cus- 
ton of planting it between the pows of field 
corn, Tt has also been called “saithern pes” 
und “saythern field pea." These names dis- 
tinguished the species from Pim soften, the 
English pea, or garden pea [ease 204). 

In India, the land of origin of the cowpea, 
it has at feast 30 distinct common namics. 
One Hindu nome is cheater, which sounds 
sumewhut like cowpea but probably has no 
connection with our word, Another mane in 
India is fvbie. The numerous old names, n- 
cluding one in Sanskrit, indicate that the plant 
was in cultivation in prehistoric times. 

In India two related plants are catjung 
(Vigne catjang), a bush type, anal asparagus 
bean (Vine sesguipedaliz), a climbing type. 


Peredrinotions of o Pea 


The cowpea was carried from India to 
Aribian and Asia Minor, thence down into 
Africa in prehistoric times, A prehistoric 
form that was introduced into Africa ages ago 
persists there like a-truly wild plant. Despite 
the finding of a wild form only im Airica, other 
evidence points strongly to the Indian center 
as the origin, ‘The cowpea ts grown fio some 
extent in all parts.of Africa where crops can 
be grown. [t reached China before the «loves 
of recorded history, 

The early Greeks and Romans either were 
unfamillar with this plunt or they. foiled to 
distinguish it among the various “peas” and 
“heans” about which they wrote. A. Greek 
medical tan of the first century of our era 
roughly described 9 plant that may have been 
the cowpea. 

Italians of the 14th century knew the plant, 
which could have reached them by way of 
Asia Miner or through Affiea. Later its cul- 


tore become common in the Alediterranean 
area, but not in northern. Europe because the 


Climate there is tua cool for tH. 

Is the cowpea a pea or is ita bean? It is 
distinctly different from both English, or gar- 
den, peas und garden beans. Hotantenlly, it 
appears tore closely related to the plants we 
usually call beans than to those we call peas. 

In the South cowpeas are called simply 

‘peas’; but the dry seeds of the Black-Eye 
Variety, as grown for food, ore murketecd js 
“teans”! The terms “pea” and “bean” care 
far from exact; they are applied loasely, in 
accordance with custum, rather than for any 
technical reason. 
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ln the Western World the Radish Is the Most Popular Chinese Vegetable 


Our dkttle rayed or long, whate or red kate bear slight resemblance to the monstrogé varieties crown hy the (himese 
" pet fa ele - ig ee ee pe i a a ai ; , i de oe a ae a 
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Orientals Eat Giant Radishes 


QEORES of species of Chinese origin are 
7 grown us vegetables in China and Japan, 
hit among them only radishes, Chinese cab- 
bage, certain forms of mustard, and soybeans 
are comment found in Atmerican vegetable 
pardens (pages 215 and 217). 

Radish (Raphanus setivws) gets its Eng- 
lish name, ds well as similar names in French 
and Ttalian, from radix, the Latin word for 
“root, espectally a radish root. The tech- 
nical name of the venus, Aophanws, is a 
Latinized form of an old Greek expression 
raphanos, freely translated as “easily reared” 
—an gpl name. 

Many ancient os well as modern names 
are known in many languages, indicating the 
long history of cultivation of this plant, 
is believed to be the countey of origin, since 
truly wild forms have been found there, 
Middle Asia appears to be a secondary center 


where many different forms developed after 


the plant was introduced from China fn pre 
historic times. 

Ancient Egyptian. records show that rad- 
shes were a common food in Evpt before 
the Pyrindids were built. 

Radishes were so highly valued by the an- 
cient Greeks that small replicas of them wete 
made in gold; beets were shown in silver 
and turnips in lead, The Greeks of the third 
century @. ¢. wrote of the radishes of their 
day, and on ancient Greek physician wrote 4 
whole book about the plant. 

The Romans, at the beginning of the Chris- 
tiin Era, stksea were familiar with the radish. 
Their writers described various kinds, includ- 
ing the small, mild, early, round, and long 
forms (like ours) as well as the large Inter 
ivpes weiching several pounds each, 


1M-pound Radishes Reported 


The large, late radish seems to have been 
known in nerthern Europe and England much 
longer than the small, carly kinds. This big 
radish was more like the present Oriental 
vurteties than our kinds. Tt was described 
in Germany in the 13th century, but no small 
anes were recorded in that part of Evrope until 
the middle of the loth century. 

A German botanist in 1544 reported seeing 
radishes weighing a hundred peunels, 

Radishes have been found as escapes from 
cultivation in Spain, Sardinia, and Greece, 

Some have claimed that the tadish was un- 
known in England before 1548, but that seems 
hardly probable in view of its early inpor- 
tance among Mediterranean peoples and its 
emse Of culture almost evervwhere, Tt wus 
common in England in 1386, 


#13 


hina 


Radishes were seen in México about 1500 
are in Haiti in 1565, indicating that they 
were among the first European crops intro- 
dticed into the Americus by Columbus and his 
immediate followers. They were among the 
first crops grown ly the English colonists in 
this country, and have been popular here 
CVET Since, 


Pickled Radishes Popular in Orient 


In China and Japan, most of the radish crap 
is pickled in brine, in much the same way that 
we pickle cucumbers, Nearly a third of the 
tonnage of vegetables grown in Japan is radish 
(daikon). The radishes are pickled whole fn 
large tubs; with rice holls added to the brine. 
The pickled product assumes.a rather attrac: 
tive vellow colir but, to the Westerner, a most 
unatiractive odor, 

This pickled radish is a staple item in. the 
diet of every Japanese. Tt is salty, sprightly 
in flavor—oeven though offensive to uninitiated 
Westermers—and adds savor aml seat to his 
predominantly drab diet of rice The radish, 
however, is. low in food value, Some of the 
Oriental warieties are grown for cooking, 

Tn Chinn, one kind of radish, without an 
enlarge:| root, is grown for the oil in its serts, 

In India the rat-tailed radish ( XapAanuy 
cadatis | is grown for tis feshy, edible seed 
pods, which reach a length of eight to twelve 
inches. In Egypt and the Near East another 
form is grown onby for its tops. for greens. 

While there is probably nothing xectunally 
unwholesome about the tops of our varieties, 
they are far less palatable than leaves of tur- 
nips and other members of the cabbage clan, 

Round radishes range in size from that of 
a cherry to that of a basketball: long ones 
range from the size of one's finger up to more 
than two feet long and five or six inches in 
diameter, These very large kinds, grown in 
the Orient, are started in plant beds, then 
transplanted to the field] or garden, about # 
foot apart in the row. Thev are harvested in 
late autumn or early winter before danger of 
their being frozen. Oriental spring radishes 
are not 30 large, Oval or olivecshnpes raclishers 
are alsd known, 

Radishes of white, red, or red and white 


are the commonest in America, Few garden: 


efs grow the Round Black Spanish or Lone 
Black Spanish, which are medium large, with 
black skin and a pungent, firm. crisp, sntrw- 
white Hesh. These, along with the faintly 
rose-colored Chinn Kase and the White Stras- 
burg, belong to the group of sc-called winter 
radishes, which can be stored in the same 
wily a4 beets ahd turnips. 
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Chinese Cabbade (Left) aod Chinese Viustard Are 
Strangely. these clelecieble salad plunis hive beritme ettylilehied) an 
tentury, although their culture in the Orient i# probably os old os that 
they ae Gttle grown in Europe and America. 
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Missionaries Sent Seeds of These to Europe 


HINESE cabhage (Brassica pebimensis ) 

und Chinese mustard (Arasce. chinen- 
nv) are so similar tn their origin, history, and 
plant characters that it is best tu deal with 
them tovether. 

These common names are amply modern 
Anglo-American terms that indicate our tm- 
pressions of what these two plants are. In 
America we often use the Chinese name pr- 
Har for Chinese cabbage Both vegetables, 
in effect, are mild-flayored “mustards.” The 
nrst one makes an erect, malerately compact, 
nearly cylmdrical “head,” suggesting a kind 
of cabbage: the other develops a clurop or 
chister of leaves that does not form: such a 
tistinet head, 

Chinese cubbage has been erroneously called 

“celery cabbage” becouse of the fancied simi- 
larity of shape of the head to.a bunch of celery, 
hut if is pot related to celery in any why. 
Furthermore, the implied similarity is far- 
fetched, 

Some warieties af Chinese mustard tave 
neat leat blades that are somewhat spoun- 
shaped, with long, white, erect leaf stalks, all 
forming a clump so dense thal they were long 
confused with pe-tras ty Americans, ‘This 
iwpe is only one of the remarkable diversity 
of leaf shapes and growth habits found within 
the species in the Orient. 


Slow To Spread from Asiate: Homeland. 


Chinese cabbage and Chinese mustard are 
native to eastern Asia, possibly to Japan as 
well as to eastern China. They are mentioned 
in Chinese literature of the 5th Century after 
(Christ, but are much older than that. 

Since Lndian mustard, alee from (China, has 
had world-wide popularity for centuries, it is 
stranve that these two close relatives appear 
tO have been introduced into other lands sn 
recently and to have remained of little im- 
portance in most lands, Tt may be because 
they are les adaptable to various soils and 
climates than [nilian mustard, 

These plants were unknown in Malaya and 
the East Indies ontil carried there by the 
(Chinese traders. Hundreds of years ago Chi- 
nese on business abroad established ‘ishinds” 
of Chinese culture and exstems In foreign 
lands, very much as modern people da, Chi- 
nese writers of the 15th century pointed out 
that Chinese cabbage ond Chinese mustard 
could be obtiined in Mialocca, where there was 
4 (Chinese Colony, but they were not commonly 
grown in Malaya, 

The first record of these “mustards” in Eu- 
rope was in 1751, but they remained oddities 
there: for a hundred years or more, During 
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the [8th century various Eyropean mission- 
aries to the Orient sent seeds of these varieties 
to Europe from time to time, bot they filed 
ty become popular, 

The most prominent seecsmum of France 
introduced Chinese cabbage to his COUN in 
1645, but again it faited to “catch on.” The 
seed even became exhausted or lost gned the 
plant was reintroduced later. 


BRewildering Diversity Grown in Orient 


There bas long been confusion over the 
hotanical identity of Chinese cabhage, Chinese 
mustatd, Indian mustard, and various closely 
related forms. The Chinese and Japanese have 
cone so omuch breeding or selecting within 
these species for hundreds of years that there 
is an almost unbelievable diversity of varieties 
in #ach 

It is inipeatble to determine to whit species 
sume of these things belong, merely upon see- 
ing them in the garden, ‘The sumerous formes 
gride into one another with no clean tine of 
demarcation, The clistinctiin even between 
Chinese cabbage and Chinese mustard is often 
vingue. | 

In America we prefer such varieties of Chi- 

nest cabbage as Chibli, which forms a long, 
slender, nearly cylindrical head thay is: rela- 
tively solid and weighs ane (o two pounds 
when trimmed. I was amazed at the enor- 
mously thick, squat types, weighing ten to 
twelve pounds, that the Japanese prefer. ‘The 
variety sold in this country as Pak Choy is 
not Chinese cabbage, strictly speaking, but 
Chinese mustard, 


Americans Like Them Best in Salads 


Chinese cabbage and Chinese mustard are 
without the pungency or “hotness” of Indian 
mustard. Therefore, when cooked they are 
lacking in distinctive flavor. They are most 
féiten. raw ws silads rother than 
cooked as putherls. Tndian mustard is much 
better for cooking os greens, The mild, 
sprightly succulence of Chinese mustards in 
slack 1s delight{ul. 

Chinese cabbage ond Chinese mustard are 
antmunl plants that grow best ina mild climate. 
Ho they are planted at such a season that they 
encounter very hot weather, they will shoot 
to seed without forming the attractive and 
productive kind of plant that is desired. Over 
the warmer holf of the United States they 
generally do better when planted in summer 
for ain autumn crop than when planted in the 
Syringe. 

The varieties that we grow have been intro- 
duced from the Orient, 





haat 


» al lhetia) img reglile feria rildi Paluiting by Eiee Tees ann 
(China's Sevbean Is One af the World's Great Food Mlants 


Verrtable varieiied of soybean weee almes, unknown in Americu o generation ago, though important in- China and 
Jupun tor thousands of Years. Large crepe of other warketies are grown bere for oll, feed, meal, and lndusteial vee 


Vegetable Soybeans Are New in America 


‘HE SOYBEAN is not at present a widely 

popular garden vegetable in the United 
States, Tt valuable properties are becoming 
appreciated, however, and it deserves to be 
used far mere. 

Soybeans (Soja mar) have been grown in 
the Orient for more than 5,000. years, but, 
strangely enough, they appear to have been 
known in the Western World a scant 250 
vears. Jt is puzzling, indeed, that this plant 
of Chinese origin should have become eatab- 
lished so late in the West (including western 
Asia, Europe, and the Americas), while many 
other species from China have been. known 
and valued in the West for thousands of years, 
The wild soybean is still found in China. 

The old Chinese name of this plant was 
fou, from which the names sof, so, andl soja 
doubtless were derived: hence our term “soy- 
bean” In support of the belief in its great 
antiquity of culture, there are more than 50 
names, many of them quite different, for soy- 
bean in the Orient. Western names are re- 
markably similar os a result of its recent in- 
troduction into the Western World. | 

The first written record about soybean goes 
back to an old Chinese Materia Medica writ- 
ten between 2900 and 2800 n. c. There is, 
however, no kntwn record of it in a Eoropean 
language older than a. pb. 1712, when a Ger- 
man traveler reported finding it in Japan in 
1691 and 1G07, 


Ship Captam Brought Soybeans to America 


Same recent popular articles might be in- 
terpreted to mean that the sovbean wis uh- 
known in the United States even a generation 
or two ago, Actually, the first record of it 
in this country was in an old encyclopedia pub- 
lished! in Phila Helphia tn 1804. That article 
said it was a plant adapted to Pennsylvania 
and well worthy of cultivation there. It had 
Liven introduced about 1800 by the captain of 
a clipper ship who bought some of the beans 
to supplement his ship's stores: Im 1829 it 

was being grown at Cambridge, Massuchu- 
sclis, where it was considered a luxury, 

In 1833 a Patent Office report referred to 
the soybean os the “Japan pea.” It had been 
Imported from Japan through San Francisco 
im 1850, then carried to Mlinois and Ohio. 

When Commedore Perry returned from his 
Tamous expedition to Japon in 1854, he 
brought additional seeds of the soybean, Be- 
tween [873 ond 1900 o few more samples of 
seed were wnported, either from Europe— 
where there was a mild interest in it as a new 
plant—or from Japon. But as recently as 
1900 only eight varieties of sovbeun were 
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known in the United States, and they were all 
field types rather than “vegetable” types. 
Although the sovbean was introduced into 
France by missionaries returning from China 
in 1739 and was grown in the Roval Botanle 
Gardens at Kew in England as early as 1790, 
it has remained) an unimportant crop in Eu- 
rope, There it has been grown more m= a 


vertetuble than as a field crop, just opposite 


to common practice in the United States. 

About 15 million acres of soybeans ore now 
grown annually in this country, chicily for 
stock feed, oil for industria) purpmies, flour 
for use in bakery and meat products, ane 
proteins for the making of plastics. Foam 
fire-fighting material are-also prepared from 
soy bears, 

The vegetable varieties of soybeans are 
gradually gaining favor in the United States, 
and a few companies are canning the immature 
seeds, They can alo be preserved by de- 
hydration or quick-freexing. 

it was only about a dozen years ago that 
many Americans bezain to learn about vege- 
table varieties of soybean: yet their use as a 
vegetable is at least 1,500 years oli] and prob- 
ably much older. In eating quality they are 
far superior to the field varieties, which are 
hardly suited for use as. fresh garden VERC- 
tables, 

Seedsmen in this country now list several 
varieties suitable for fresh we as a vegetable. 
Among them are Bansel and Fuji for early 
harvest; Hokkaido and Jogun for micdseasen 
of late harvest; Seminole and Rokusun for 
culture in the South. 

The plants of mast varieties are relatively 
large, so that the rows need to be two to two 
and one-half feet apart in the garden, with 
two to three inches between plants in the row. 
Since they take lonver to reach harvest than 
many other vegetables and are rather large- 
growing, they are not well adapted to very 
small gardens or to regions having short, cool 
summe;rs. 


A Highly Concentrated Fond 


The seeds: of the soybean are exceedingly 
rich in oil and in protein. Although the yields 
may not appear as large as those of many other 
vegetables, the vield of true food value is wood 
because the seeds are a highly concentrated 
food. The flavor is distinct and the texture 
rather smooth and buttery, Like most “new™ 
foods, the sovbean may require repeated trials 
[0 appreciate it and to learn how to vse It. 
Gardeners should consult their local experts 
about varieties and methals of growing and 
using this ancient “new” veeetable. 
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Appalachian “Trol Hikers Step Through the Gate to o Natural History “Life Close" 


Pinnie pnd animals ge well as eeoiney and history of the megion, are dieplayed aft Bear Mountain, on the 
St Work stretch af the A. T. Woutieters remeternmng in this section of Palisades Interstute Park retrive a tat 


ania booklet leaching seenect for nature anid pork property, Five tags win them a@ ailver Pork Ranerr lool 


Skyline Trail from Maine to Georgia 


By Axprew HH. Brown 


ITlustrations by 


© AUGUST §, 1948, a certain shoe 
manufacturer misead the chance af a 

7 lifetinie, | 
bleak mountaintop to greet a tired but happy 
hiker in ragged footwear, . 

The weary walker was Earl V. Shaffer of 
York, Pennsylvania. On that day he reached 
the summit of Mount Katahdin, in central 
Maine. 

Thousands had preceded Shaffer ta that 
rocky piinacle. But he had just walked more 
than 2,000 miles over the full length of the 
Appalachian Trail, He had left Mount Ogle- 
thorpe, Georgia. on April 4. He-was the first 
so far as the record shows, to traverse that 
Olympian footpath in a single continuous 
journey. 

T asked the redoubtable hiker how many 
puirs of shoes he wore out in four months of 
“hooting it” over rock and rubble, on leaf 
mold and pine needles, through swamp and 
strenm bec 
“One pair of boots insted the whole way, 
he replied, “But they were in tatters at the 
end,” 


b= i 


Long, Long Trail A-winding 


Om his lone walk Shaffer's durable shoes 
tickled the mountain backhone of the eastern 
United States. He spent 123 nights on the 
trail, several of them in fire towers. ‘Travel- 
ite alone, he averaged 17 miles'a day. 

The only “enemies” Shaffer met were two 
copperheads and a rattlesnake, In his light 
pack he carried food, spare clothing, and a 
penchs, He adept when possible in lean-tos 
and ate com bread he cooked in a pan. 

The Appalachian ‘Trail, popularly the 
"ALT." 4s a public pathway that rates a5 
one of the seven wonders of the outdoors. 
man's worl: 

Cver it you may “hay foot, straw foot" 
from Mount Katalidin, with Canada on the 
horizon, to Mount Oglethorpe, which com- 
mari: the distant lights of Atlinta (map, 
pages 222-3). CM course the route may be 
reversed, 

On this fabulous footway you ‘will some- 
times cross g road or railroad, skirt a town, 
ar cut through a farmer's felels. Most af 
the way, though, you'll be fir from man anid 
his works, In more than 7,000 miles of 
mountiin-hopping. through 14 States, eight 
national forests, and two nationyl parks, the 


219 


He should have been on a 


National Geograph Photographer Robert Fy Sisson 


Trail tles together Jong stretches of utter 
wilderness, 

When Ff set. out to see the Trail, T adopted 
a more modest plan than Mr. Shaffer's. | 
visited! the high spots of interest and elevation, 
by-passing less noteworthy parts by car. On 
my north-to-south trek 2 still saw plenty of 
choice mileage wt first hand from the vantage 
of my own two feet, 

A Porede of Peaks and Kunges 

Alung the Trail peaks and ranges in a 
mighty: noe hunch their great shoulders 

vwe 
| What a majestic sweep of high country! 
Katahdin, Bigelow, Saddleback, and the Ma- 
hoosuc Range; White Mountains, Green 
Mountains; the Berkshires and the Taconic 
Range: the Hudson Highlonds, Kittatinny 
Mountain, and the long, long Blue Ridge: the 
Unakas, Great Smokies, Cheoahs, and Nanti- 
halas. 

Viewed close by, they loom green or rocky- 
topped. In the middle distance they shade 
to blue, At the far-off limits of sight the 
endless ranges take on the purple, mauve, or 
mistv-eray hues of a pointed backilrop, 

Though the Trail follows the direction of 
the mountains of eastern North America, it 
cuts across the main travel ways from the 
Atlantic Plain to the heart, of the continent 
Since carly days, passes in these A 
uplamds have funneled westbound feet, basse 
wagons, barges, trains, and now even airplanes. 

Tn Maine, west of the Kennebec River, | 
followed in the footsteps of Benedict Arnold. 
He passed that wiy on his ill-fated winter at- 
tack on Quebec in 1775, In Virginia | came 
upon Daniel oone's Wilderness Rowe that 
tewike ploncers over the mountains to Kentucky 
and "Tennesse 

T crossed major rivers. of the Atlantic :sea- 
hoand—Connecticut, Hudson, Delaware, Sus- 
quehonna, Potomac, and James,” 


I paralleled the age-old Indian. trail, the 


* Son, in tie Nariowan Geoonarnme ALaoariae: 
* Leng River al New Enghod (the Comnectheut)." 
April, 1943; °The Mighty Hudson,” July, 1948; “Pe. 
tomac, River of Destiny.” July, 1944, all by Allert 
W Atwoud ; and also “Henry Huhan, Magnificent 
Failure,” by Feevlerick i. Vostunts, Apeil, 1034; 
“Down the Potomac ty Canoe.” by Ralph Gray, Aw. 
eust, us. “Approaching Washinetan bay Tidewater 
Potomac,” by Pau! Wilstach, March, 1900; "Gena 
Falls of the Potomac,” by Gilbert Growenne, Murch, 
1928. 
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Sceulindg Steep Slopes, Climbers Become Men Who Walk Like Bears 
: ier'= Chest ge be Clamiwi a mt uni 


Camera. filters. and finder dangle below the pluotorrag 
Trail on Patrols peak. Ment Katahdin, Maine. Ahead ot him crouches Jolin W. Webber (purer . il 
pockle heublerz in a bleak world for abewr tere line 


1 Air 


[ turned west—anid Starter] walking! up lwiges: where dwarled spruces: and pines 
Ahead were thousands of A. ‘T. rock caims, erewin cracks; (louils tasked tie sun. 


S bear. a dim blur of block. started away 


7 a A v z i 
white blages, and metal markers challenging " 
3 There were wheezing and the 


ke the chalk arrows in a bovyhoml wp a gully. 


pursuit like 
Tanne of Cops onic rmvuohers i rashine Li ram Te Sunil il be Lope het Loe rile } 


The ‘Trail ted me first through the Maine 
wiods Thoreau explored. The second evening evel 
| put this in my notebook wind sithed through the pine 
. Ai bet tilling at canteeg in al brook, I | ieberiven Nude WWuine Flistory 
legge! it through a swamp, angled up a rage, 
ana followed blazes thrash S mare of slan- 
Ferns al berry bushes Atuine's 
porch of the 
laine H In the livtn@ toom mount 


an A : E L — 1 
fod sain hung on ihe wills: 


then silence ood oluneness more complete than 
Thunder muttered far away. A Teme 


\t Nahmakanta Lake 7 stopped at one of 
dened lumber roads. countless “sportimg amps he 


crew rank through rotted logs of ancient fronted on a white san 


a 
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Te 
= | s a We 
CUT Pas ae ee 


“From dense hardwood groves | clambered 
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Where the Trail in Maine <kirtedd water, I 
took to boat or canoe, 

Muscle men of the Maine woods wrote 
fabulous history. Scot and Indian, Irishman 
and Finn, French Canadion and Pole, they 
Hlaved nursemaid to rafts of foating. timber, 
In their big double-ended batesux they “rode 
herd” on the spring log drives. They blew 
jams with one part dynamite and two parts 
“us.” 

| jumped to western Maine to traverse 
tugged Bigelow Mountain. In a lean-tu I 
ioond this notice: “Due to nonpayment of 
bills, telephone and electric light services have 
been cliscontinued, But on payment of $4.37 
these services will be restored,” 

Next [ headed for Old Speck. On the crest 
of that lofty peak I meta Vermont postman 
who had spent each of the last five of his 71 
years camping along the ‘Trail. 

John, a New York driend, joined me m 
New Humpshire’s White Mountains, hikers’ 
paradise, During a ten davs' trip traveling 
light from hut to hot of the Appalachian 
Mountain Club and the Dartmouth Chiting 
Club, we coveral the whole A, 'T. in the White 
\ountains* 

We topped the Carter Range and the Presi- 
dentiats, circled the Pemigewasset Wilderness, 
andl hooped! through the Franconias to Lone- 
same Lake and Mount Moosilauke, 

The longest exposed section of the Trail is 
in the White Mountains, For 19.5 miles it 
i ubove tree line, witke open to al the storms 
that blow. ‘This stretch is notorious for sud- 
den, dangerous, and fickle weather changes, 

In a hundred years, 25 persons have per- 
hel on Mount Washington. Scores more 
have been rescued, 

The Appalachian Mountain Club's IWAvte 
Mountam Gide spotlights the hazards oon 
Mount Washington: "“Cumtion: The appalling 
and needless loss of life on this mountain has 
been due largely to the failure of robyst 
trompers to realize that wintry storms af 
incredible violence occur at times even during 
the summer months, Rocks become ice- 
coated, freexing foe blinds and suffocates, 
winds of hurricane force exhaust the strongest 
tramper, ond, when be stops to rest, a tem- 
perature below freesing completes the tragedy. 

“Thvouw are experiencing difficulty from the 
weather, abandon your climb. Storms in- 
trease in vidlence with great rapidity toward 
the summit. The highest wind velocities ever 
recorded! were allained on Mount Washington, 
Sinte ¢#e wag i att fo came, turn back 

' See, ln the NattosAn Geoouarmc Macaron! 


"From Sateh te Netch inthe White Mouttains,” by 
Leonard (Cornel) Roy, fly, iat 
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without shame, before it is too late, ..." 

These words were not written about Mount 
Everest, but about a peak only 6.2588. feet 
high! (Page 240.) 

We Fight a Blizzard—in Late June! 

We learned the soundness of this advice 
during a climb on a spur of Mount Washing- 
ton in late June. Om that trip Jolin and I were 
backpacking wp the Davis Path, bound. for 
the Appalachian Trail at the Lakes of the 
Clouds Hut (page 243), 

As we pushed above tree line, blue sky 
swith grew gray, A knifing gale brought 
a amother of snow, 

We faced into the blast, climbing stubbornly 
irom one rock cairn to the next. It grew 
colder, We decided it would be safer, as 
long as we could gtope from cain to enirn, 
10 make for the Lakes Hut, There we would 
find warmth ane fowl, Here we could only 
huddle in the fee of thin scrub—if we could 
fel down to Tt 

Buttling the:storm made ws gasp for breath, 
Two hours behind us was a bright and breezy 
summer tay, 

An hour later we pushed open the door of 
the Lakes of the Clouds Hut, two frosted 
vhosts with aching muscles, 

For 36 hours we were marooned with seven 
other impatient hikers, The temperature 
dropped to. 22° F., three inches of snow fell, 
al icicles fringed the cabin eaves: 

It was January in Jone on the A. T. 
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Along the Winding Appalachian Trail, 
Hikers Roam Mountain Wonderlands 
of the Eastern United States 

Between Mount Katahdin, Maine, and Mount 
Oglethorpe, Georgia, the A.T. links mere than 
2000 miles of scenic highlands Alang this sky- 
line profile hikers wander from granite-studded 
uplands of New England through the hazy Blue 
Ridge to the majestic Great Smokiesand rounded 
hills of the South, Lodges, shelters, and camp 
grounds are spaced to sult nature lovers on one- 
= - day jauttts, overnight treks, or expeditions |aat- 
| ‘al ul ing weeks, Highest pointeh the Trail is Gb472- 


=——-._ Hh tiny foot Clingmans Dome, on the North Carstina- 
H *~ an | CapeLookout Tennestee berder 
NA 7 Wilmingtan / 
Z a 
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After o 2.0W-mile Jount, Sisson Resehes the Trail’s South End, Deep in Dixteland 


iin 


The photorraqtier re 


Tri The fa wns nated Jor May 
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dan on Alount Gclthome 
Gaeti, | 


whic foc {pforein rhiy peut up hy the toni 
eh id yt (ont lke the weather. Wail a 

minute!” i an ole White Mountain saying. 
At the Lakes Hut we hard our first lessen 

in the mysteries of "geofercdom,” Some cits 


folk are Surprisingly mountdinewise. Others 
come whleeved aml helpless to the hills 
The latter mostly are firet-iime visitors to the 
rice Les. Calers, are called, 
are prone bo ask silly questions 

Hutmosters, always ready to help beginners, 
still fun at them Th 
some of the commonest questions ife posted at 
Pinkham Notch and the Lakes of the (lous: 

UVee the fellows on the hunt crew do all 
the cookin they would make line wives 

The little sacks on the gasoline lanips are 
mintles, and break if vou poke them, 


Ae Les 


PELL MORI Answers 


biLe| 


(ieorrvia., South ‘Lerminie of tie appa mel led 
Jone. EL Oelethorpe, L6th-oentury Enelish offfoer 
Appalachian ‘Trail Cloh reach “Georgin to Mite!” 
The big rock piles are cairns to mark the 

trails, and we leave them out all winter, 
“We sit no fireplaces because 50 litth 
wool grows above tree line 


“eo, there is nothing te see in Pinkham 
Soteh: the mountains wet in the way.” 
Ta bens PoOterS. Joe Dodre. the haart 
Pinkham Notch, has invenied re rue 
erie of froetitssne itures, Amore ther 
are ‘“‘dingmahauls.” green-whiskered “cura li- 
and treacherous “cCummesrvers, 
{Te born eles with EAM leit or right 
dejwnling ve best at the 
mountains clhitkwise or counterclockwise 
Once a hutful of novice hikers at the Lakes 
the Clouds saw the door blow open to admit 
in ididly garied mourilainecr, 
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Che eccentric visitor asked foro oa cw 


cities, paid: for it, and went out again int 
the windy mnisht. He volunteered nothing. 
ind everyone in the hut whe speechless 

fo we rounied the heivhts af the Presecential 


lohun are] | sired 


Lranper whi Sard 


Rane 


tlhe leeliners of the 
lL comeider a hiker with # 
pack wry this 13-0 Self-cuffictent individual, 
with all the petty entanglements of his 


brushed aside like eobwebs.” 


jock 


lite 


We dropped down through spruce scrub on 


ie Stopes: ot Wiount Pierce to the lignan 
Spring Shelter ane shd gratelully out of packs 

While T unrolled the sleeping bags, John 
bthlt a re The tine pia kK basket ave wh 


sugar, salt. grt tars of butter and iam 
While We Ate OUFr ce=ert of Meine ond 


chacolute, our keoles bubbled with washing 
witter We Ue | aarne whol, then sherve- 


a 


cre each other with di a rule al worm witer. 


A iti Breezes Whisper Lutlaby 


The fire threw nervous shadows on the 
encircling woods, We watched the flames die 
own. hired ii last cit nk fram th Wicket, 
dnd took a long look at the starry sk‘ \ 


reere Tustiel the tTeePT On ated Caress i 
Wilh f= ti en tec reath of she | 
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This was the life! Rude but adecqate 
shelter, the warmth of fire and blankets, fool 
to satisly urgent hunger, cool water to quench 
thirst. 

From the White Mountains 1 went to Sher- 
burne Pass in Vermont's Green Mountains. 
Then, walking southward, [owas on the Green 
Mountain Club's Leng Trail, with which the 
Appalachian Trail coincides from that point 
lo the Maseachusetts border. 

I pushed up Killington Peak, second highest 
summit in Vermont. In the hush of dense 
spruce weds there was no sound save the 
chirp of juncos, and no movement but the 
fick of a nuthatch through a sunbeam on a 
hrown tree trunk. 

Moving on south, I topped Mount Grev- 
lock. Pinnacle of Massachusetts." Next mile- 
stone was Mount Everett. A fire lookout 
tower spiked! the summit, The old wardin 
described the piece of New England within 
his view and the folk who visited his eyrie, 

“We're probably bein’ watched,” ‘he said. 
“There's an old geezer who sets up his tent 
over in that pine grove. He picks ginseng 
and watches passers-by through an old mauti- 
cal sovglass. He's 78 vears old. 

“Hine day T found a young chap campin' 
on that little lake down there. Said his family 
offered him a trip routid the world wher he 
got out of college, but he told ‘em he'd rather 
come up here and camp out for six months 
and study birds: ond he did. 

“Week or so hack, a girl came through 
hikin” on the Appalachian Trall all by herself, 
Packin’ ber sleepin’ bag and food, too, T teld 
her to be careful with fire and to look out for 
ankes. an’ she went on down the trail" 

“You have plenty of visitors up here, 
[ saicl. 

“Yes, indeedy! The railroad brings lots of 
hikers up to this country. Then there've been 
aki trains, foldboot trains, bievelin’ trains, 
They even used ¢t' bove a mystery train, 


tf 


When you got on that one, you didnt Know 


where you was @oin’, 

“Cmce a big hunch clum up here in the 
rain wearin’ city clothes amd nice shoes, After 
that the railroad people decided folks like to 
know what's abead of ‘em, and gave up them 
mystery traing as a pore job.” 


Trail Crosses Hudson of Beor Mountain 


Fram Connecticut's** majestic Cathedral 
Pines | jumped to the Bear Mountain Section 
af the Palisades Interstate Mark, in New York 
State. Between hikes on the A. T. ane its 
offshoots | visited the Trailside Museums and 
ature trails (page 218). Asoo exhibits wild 
animals of the region (page 220). 
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From subarotle summits of Katahdin anid 
the White Mountains to Georgia's mountain 
hollows that grow corn and tobacco, the ‘Trail 
is a laboratory for the naturalist. 

It Ba centinoows “life class” of animals, 
birds, and insects, of trees, shrubs, and wild- 
flowers, Geology is always uncderfnot. 

You may see deer bounding away through 
the brush anywhere along the Trail, but they 
are mast common from Pennsylvania northy 
Black bears explore the berry patches, both 
North and South. They're such a problem 
at parking laces in the Great SmoktesT that 
Park officials have erected. signs like those in 
Yellowstone National Park cautioning motor- 
ists net to feed them. 


Club “For Beating Poreupines Only" 


_ Poreu pines are amusing pests along the Trail 
in New England, A shelter on Bigelow Moun- 
tain in Maine once displayed this eryptic 
notice ome occupant had affixed to a stout 
stick: “This chib to be used for beating 

Ines only.” 
Y Rattesnnkes may crawl across the Trail 
anywhere fron) New Hampshire to Georgia, 
copperheads from Massachusetts:south, Many 
hikers carry snake-bite treatment kits, But 
trampers can avoid trouble by keeping their 
res open for the reptiles. 

snake-wise Charlie Dodson of Virginia told 
me: “A copperhead—he's bad ef you don’ see 
‘im, but crowd a copperhead an’ he'll sell out 
fast," 

One hiker, primed to meet snakes, deer, 
bear, and coons, was hardly prepared for the 
“wildlife” he nearly tan into around a bend 
ol the Trail in Virginia. 

There in the path stood an elephant! ft 
seems the venturesome pachyderm bi 
escaped from a circus truck in Snickers Gap. 

Miid-point of the Trail is in southern Penn- 
sylvania, From that State the Trail crosses 
the western “handle of Moryland, “touches 
hase” in West Virginia, and enters Virginia, 
One fourth of the Trail lies in Virginia.§ 

*Seo ‘Northeast of Boston,” by Albert WL Atwood, 
NATIONAL Gintkariic MAGaziNy, September, 1043, 

eeSce “Conbercticol, Pretioy of Ineenuity,” te Leo 
A. Borh, Nation (Goocrarinic MAGADNE, Septem 
ber, 1945. 

See “Penn's Lend of Modern Miracks,~ by John 
CHiver La Gorer, NatiewaL Onbonarnic- MAGArinE, 
Jule, 1935, 

{Sec “Rambling Avound ihe Kooi of Eastem 
America,” bv nard ©. Rev, Nanosat Grocer 
MAGAZINE, August: 15h, 

See inthe MATE Ad (SEOCMAPIEN Manaziwe: “Ap. 
Pilachian Valley IWarmage,” by Catherine Bell Fal. 
mer, Joly, Pao; *Marvlind Presents " tye W 
Robert More, April, Peo: “West Virginia: ‘Trcmszere 
Cheat af Industry,” by Enrique ( Chniva, Acdroet, 
1940; “Roads tram Wathington,” Jule, (is 





New England's Green Glory Holds These Hikers Spellbound. 
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When Violent Rains Sweep the Mountains, Even the Hardest Hikers Take Shelter 
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A elon Tent, Made to Sleep Two, Adds Only 10%) Pounds to a Pack 


ficior Howard, president of the Potomac Appalachian Til Club, greets the new. diy at Hig Meadows 
compound in Shenandoah National Park, Virginia, One sc of the Army mountain tent is green, the other 
white, Thus, for military gee, tt blends with citer @ dark attine or enaw, At both ence are net-covered yen- 
tiatorm: bke the one wbove Howgrel's bead. Moseyuild-bor entrances, closed woth cdruwestrinirs. ker ineecis out 


way is 2 part of the National Pork System 
When completed, it will be 477 mites long 
The Blue Ridge Porkway, Ike the Skyline 


“From the fire tower on Sharp ‘Top you cin 
ace inta North Caumlina and Weet Vireinia, 
and can even pick out one point in Tennessee 
Ai night you see the lights of every car passing Drive, helps the A. ‘T. walker by giving: him 
mer Natural Brulee e054 io scenid f the Trail 

“Geotie Washington ised Shoat Pop a5 a It wos in these once-remote highlands that 
The highest) a pioneer worker on the Trail met a mountain 
Top was rolled dewn the man who explained why his hill home was 
out by team to othe of rw wood 
Cut to size, it's now in the Wash- ‘Ab’m tuo pore t' paint 
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In southern Virginia the Appalachian Trail 
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Jcho Harnord, King of the Pinnoctes 


| Tia me 


clasehy with the Alue Ridge Parkway 
relocation prevents conttict between the inter- 
ests of hikers and highway travelers 

The Blue Ridge Parkway, 70 percent 
completed, eventually will provide asperiacu- 
lar high-country road linking the Skyline Drive 
in Shenandtiah Natinl Mark with the Great 
Sowky Alountains National Park. The Park- 





I pushed deeper into the South, moun- 
tain farmers along the Trail looked me closely 
up and down when | atked a night's lodging 
Once they teak me in, however, their bospt- 
tality waa liberal wand kone. 

The Appalachians Trail crosses southern 
Virginia's Dian River gorge at the Pinnacles 
of Dan, 
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Pinnacle: ore three rex kev aire | fot * 
that shoot straight up cut of the 


Dan River eoree 


The A. TT, rouhe Lay avert ana 
nround huge cracked and broke 
fick meses interiwiied! with 
trees and shrubs From the 
umomt the Trail drops a pre- 
cinitous |.OOO feet to the stream 

Phe Trail led ont of Virgin 
inte Tennessee," where dwellers 
In remote cabin homes are more 
familiar with airplanes than 
WIL aubomoliles, 

, inke tells of a hiker whi 
Hoke own into ad deep canyon 
arnt] @aw a lank fellow horing o 
CiumM [aie Et Hi ba 1 be [i clilts anni 
to make the hollow inaccessible 
Phe trail walker showted, “How 
do vou get down therer” (Carne 
the repiv, “Dont know, [ was 
bom vere." 

From Rich Afountain 7 tad 
my first view of the Great 
Smokies: In billowing mapest 
they loomed ever higher to the 
ciithwestern boron, Amore 
thase piled-up peaks I presenth, 


mune some of the finest trails 
on the whole 4. T, 
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225) were rhododendrons thick 
ns my leg, mountamnsides car- 
peted with fame amilea ond 
laurel, monuimentsl hemlock 
tnd red spruce trees thrusting 
skyward like Jack's giant-reach 


vm || 1 
Ine beanstalk. 


Clingmans Dome Is High 
Pomt of Trail 


At Clingmans Dome L reached 
the highest point on the Appa- 
lachian Trati—§,047 feet above 
ay level iver no ocean of 
purple peaks a red sun sunk 
into a turbulest immensity of 
botling clouds. 

Phe trees and shrubs of the 
Great Smokies and the Nanta- 
halos offer sharp contrast to the 


hardy, dwarled moeuntamtop 
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The Great Smoky Mountains National Park 
now protects forever mountains spired ane 
shaded with towering virgin evergreen forests. 
On the slopes and in the valleys rich soil feeds 
a lush profusion of flowering shrubs, huge 
tulip trees. and record stands of splendid na- 
tive hardwoods, The multitude of wild 
flowers includes 26 kinds of orchids. 

Tn the Nantahala Mountains in North Caro- 
ling,* 1 walked by moonlight down Wayah 
Bald to the famed Nuntahala Gorge. No 
breath of air stirred in that majestic trough. 
The full moon flooded the valley with a soft 
and tmagic leht. | 

Wisps and: scarfs of mist draped peaks and 
canyon walls, The Nantahala River sparkled 
far below, 

The A. T. crosses the gorge, which Is so 
deep and steep-walled the Cherokee Indians 
called it Nentatela—‘Land of the Noonday 
Sun,” 

Throughout its length the A. 'T. and its side 
(rails offer a feast of tempting names. Most 
milsical are the old Tndian names, like Mata- 
gamon, Kokadjo, Kennebago; Ammonoosuc, 
Moosilauke, Popolopen, Menomini; Amica- 
lola, Chattahowchee. 

English meanings of some are obscure. 
Who cares; when they sing so sweetly? 

Many place names along and near the Trail 
are simply deseriplive: Sugarloaf, Saddleback, 
Hawksbill; Pulpit Rock, Hangover Mountain; 
lve Water Spring, and Lonesome Lake.. 

Many others have a homely, vernacular 
ting as American as hot dogs, apple pie, or 
corm on the cob: Chunky Gol Mountain, the 
Lemon Squeezer, and Hogwallow Flat; Rac- 
coon Run, Turkey Tail Lake, Dish Pan Ponds; 
Horse Heaven Mountain, Fodderstack Road, 
Devils Tater Patch; Jinny Grey Fire Road, 
Sweet Anne Hollow, and Fishin’ Jimmy Trail, 


\lount Oglethorpe, Southern Bastion of A, T. 


South of the Nantahalas there was Georgia 
at last?j—and trail’s end suddenly very close, 
I walked up from Jasper to Mount Oglethorpe, 
goal of my journey, 

The filmy vell of a shower drifted in from 
the west as | reached the summit. Aft this 
$,290-foot dome the Blue Ridge ended, cot 
off with hardly a southward foothill, Below 
spread Piedmont Georgia. 

| laid both hands on the white marble finger 


af the monument to Geheral Oglethorpe, a 


beacon visible for miles from Jane or air. 
In the clearing stuod a san bearmyg the 
: *See “Tarheelia on Parade,” by Leonard CL Mov, 
Natura Gooorarnin Macamore, August, 1H 
(See “Marching Through Georgi Sisty Wears 
Alter,” by Ralph A. Grives, MaTionat G8oonAriine 
Magaine, Septomtner, W2b. 
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simple notice: “Mount Oglethorpe, southern 
terminus of the Appalachian Trail, a moun- 
tuin footpath extending 2,050 miles to Mount 
Katahdin in Maine. Georgia Appalachian 
Trail Club" (page 224), 

Nailed to the sign was the lest for first, 
if you're heating north!) metal A. T, marker 
of the thousands that identify the soul- 
cheering, foot-tempting. trail, 

| had arrived, 


Trail « Hobby for Thousands 
Often T have «heen asked: “What is the 


Appalachian Trail?” 


Essentially, it's a hobby for thousands of 
hiking fans. Its a voluntary recreational 
project. 

Twenty-six maior hiking groups and many 
individuals up and down the Appalachian re- 
gion are responsible for the existence and 
maintenance of the Trail. Together they 
form the Appaluchian Trail Conference, which 
is “the court of last appeal” in matters con- 
cerning the Appalachian Trail as a whole 

The A. T. Conference has no salaried em- 
niovees. All the laber they do is done for 
ove of the Trail and what It offers of intimacy 
with the out-of<loors. The work gives pur- 
pose to strenucis hours on mountain paths, 

National and State park and forest services 
laid cut and new maintain mach of the Trail 
in the stretches passing through public lands. 
Boys of the former Civilian Conservation 
Corps built much of the pathway. 

About half the Trail is over publicly owned 
lands (State and National parks and forests), 
The rest traverses private holdings, 

Planned! for the enjoyment of anyone in 
normal good health, the A. T. doesn't demand 
special skill or (taining to traverse. The only 
requirements for those who follow it are: 

Exercise caution over rough or steep parts, 

Wear clothing suitable to the latitude, elevi- 
tion, and time of year. 

Plan where to pitch your tent, or find other 
shelter along the way- 

Curry enough food, or know where meals 
may be had. 

For an extended A. T. trip, thorough prepa- 
ration should be made. ‘The condition of Trail 
stretches to be traversed should be carefully 

From many sections of the Appalachian 
Trail blue-blazed side trails lead to canyons 
anil cascades, groves of ghimt pines or hem- 
locks, abandoned mountain homesteads, ane 
breezy ledges that ore sightly lunch spots. 
Sometimes these detours reach remole settle- 
ments where life goes on much as it did 200 
Vears Uru, 
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Appalachian Trarl, Spanning 14 States, Takes Dertmouth'’s Coampus in Ite 2,00)-onle Stride 
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Gilbert Grosvenor’s Golden Jubilee 


By ALERT 


OR half a century the National Geo- 
| graphic Society and Gilbert Grosvenor 
have been so closely identified that it is 
impossible to think of One without the other, 

This is because Dr, Grosvenor has given the 
labors of a lifetime to this ome cause, and 
devotedly and persistently concentrated upon 
it a most tnusual combination of talents, 
loyalty, and enthusiasm. 

‘On May 18 and 19, 1949, The Society's 
Board of Trustees honored him on his fiftieth 
anniversary as Editor of the Nattonar Grn- 
cHAriic Macazine with a dinner and. the 
first presentation of the new Grosvenor Medal. 

Always accepting praise modestly, this gen- 
erous, gracious, and gentle Editor invariably 
i unstinted credit to others, He said at the 

versary celebration in Constitution Hall: 

“T would not have you. exaggerate my part. 
I realize more keenly than anyone else pas- 
sibly can that the success of the National 
Geographic Society, which you generously 
ascribe so largely to my humble efforts, was 
brought about by the wise counsel and un- 
swerving support always piven me by the 
distinguished gentlemen | of the Board of Trus- 
tees and by the faithful ane brilliant services 
of the many remarkably able men and the 
wonderfully skillful women composing The 
Society staff. 

“Lam deeply touched by the fact that you 
wished to come to my party. . .. J am most 
trateful to you for your ever cheerful, efficient. 
and resourceful assistance. By your good 
work vou have mule possible the honor | 
have just received, TI would share this trophy 
with every one of you and | do share it in 
my heart,” 

But no generous protestations on Dr, 
Groasvenors part can altet the truth of the 
statenvent ibat the growth of the National 
Geographic Society has been due to the acti- 
viting personality of one man. The youth of 
23. who in the spring of 1899 took the job of 
editing a slim, pelantic journal, read by only 
a learned few, hac, to outward appearances, a 
very dim future, 

There was no money, na other paid em- 
ployee, no paid contributor, and its office was 
nly half of a rented room, For five vears the 
President of The Society, Alexander Graham 
Bell, out of his own resources, paid the Edi- 
tors salary, and for several months the Editor 
himself addressed and carried the masarines 
to the post office for mailing. 

From such an unpromising bezinning Dr. 
Grosvenor has built what is numerically the 
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largest educational and scientific society im the 
world. Instead of one employee, there are 
now $60. Instead of a few hundred copies a 
month, the presses now tum out enough in a 
single issue to make a bookshelf ten miles long, 

Under the long-continued leadership of Dr: 
Grosvenor, the science of geography has been 
populirixed and hunvenized—token into the 
idee of the people. 

The Editor pioneered in the use of photo- 
eruphs, especially natural color pictures, as 
magazine ilestrations: Personally he directs 
the preparation of the legible and accurate 
maps for which The Ssoclety is famous, 

Dr. Grosvenor is an inveterate traveler, He 
is constantly getting new ideas from his 
many trips. Usually he is accompanied by 
Mrs, Grosvenor, going by airplane, ship, train, 
caravan, and on foot. Together the Grosvenor: 
have combed the world for facts, ideas, and 
photographs, and continue to do so, He is 
an expert photographer. The NaTiowaL Gro- 
ORAPHIC MAGAZINE has used hundreds of his 
pictures, such as the Norway color series in 
August, 1948, 

During his long service, Dr, Grosvenor 
has been instrumental in launching many of 
the scientific research and. exploring expedi- 
tions which The Society has sponsored or 
co-sponsored, 

In recogoition of this service, many natural 
features discovered or surveyed by these ex- 
peditinns have been named after him. These 
include a mountain range (discovered and 
named ty Admiral Byrd), on island, a fish, 
a4 shell, 4 glacier, 4 natural bridge, a street, 
it lake, and a Chinese drug plant. Thus the 
Grosvenor name is to be found in Antarctic 
and Arctic regions, in Peru, China, Alaska, 
and Utah. 

His long editorial tenure sets a record. No 
other living editor of an American magazine 
of such large circulation has served so long. 
Yet he continues his editorial duties with un- 
abated enthusiasm, 

Thus there was every reason why the 
Trustees of The Society should honor Or. and 
Mrs. Grosvenor on his fiftieth anniversary as 
Director, then President of the National Geo- 
graphic Society, and the Editor of the 
NATIONAL GEOGRAPHIC NEAGAZINIE, 

The dinner was given on May 18 by the 


Trustees of The Society at the Chevy Chase 


Club, Chevy Chase, Maryland. It was un- 
official, and attended by those of the staff 
whowe numes appear on the masthead of the 


NATIONAL GrogkapHic, by department heads, 
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"The feet you have set 
itching, the people wou 
hive transplanted, the 
travel lures vou hawe 
steric, the commerce you 
have stimulated, the ex- 
nlorations vou have o- 
spired and pioneered, the 
discoveries you have 
made, and the countless 
ramifications of all these 
thing=—all have stemmed 
from your inexhaustible 
reservoir of ideas,” 

“The NaATIOXAL Gi 
GRAPHIC Magazine has 
nitained a prestige and 
wiection among readers, 
enid Governor George T. 
Mickelson, of South Da- 
kota, “rarely renched hv 
any magazine: Wherever 
it circulates, it has become 
a part of family life and 
education, ‘IT saw it in 
Tie GEOGRAPHIC carries 
practicnily conclusive und 
gheolote confirmation.’ 

Dr. John Oliver La 
Goree, Vier President of 
The society and Or, 
(;rosvenor’s cheese ane 
Senior fssecitte, presided. 

“Tt has been my gone 
fortune to work for, under, 
and with Or, Grosvenor 
for 44 years," he said 
when introducing the 
banquet speakers, al 











The Grisvenor Medal— 
First Awarded to Its 
Nomesdakoe 


Om the ohverse amie; Laure 
i4rdin Fraser's dean shuwa 
a prohke of Dre Grosvenor. 
Ships Wheel avymbholizes his 
love of the sea; catmpass ros 
indi¢utes THe OSocnAPnir's 
quctting to for comer of the 
earth, Two itd: represent 
the Editors bobby—ormithal- 
oev: carding! at right, apd 
brile-thiched cuorlew whow 
nesting pluce, hunted for 163 
Year, Woe found by a Societe 
ermitinn in (4S, Signs of 
the eaction rim the revere, ane 
i fiobe sugersiz The Society's 
oral, Thia geld medal, shown 
In want ae, will be awarded 
hv The Society's Board of 
Trustees for  “outsiandinc 


etice to meray.” 


Gilbert Grosvenor's Golden Jubilee 
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Fother, Son, Steadfast Friend—They Fornn a Grocearmc Editorml Team 


Dr, Growenor chat: with Dr. Joho Giver La Gore (leit), Assoc Editar of the SaTiow ar Grocearoy 
WMicarixk. and Melville Bel] Grosven Laletunt Eciitar, Stete i the Chevy Chie Club, Chevy Chase 
Nia bin), where te Hea Prusiees of Lhe soce|ety boned Dr. ane Airs. Greavenor at dinner an Alay 1s 
149, Dr. La Gorce amd Mr, Grosvenor joined the editoria] etall 44 and 23 years ogo, respectively, 


Tristees of The Societ And T am very. leading businessman, all merged into one. 
nro 6] 6hthe fact that in more than fou Ur. Alexander Wetmore, Secretary of the 


decades there has never 


heen five minutes Smithsonian Inetititieon, teld in «ome deta! 
wien we were not the best of friends.” of De. Grosvenor s extraordinary interest in 
Dr. Laman |. Brives. for years the Director birds. He said that itt vears azo omitholorm 





of the National Bureau of Standards and now Was fn unknown subject to the general publi 
(Chairman of ‘The Society's Research Commit- ond that much of the present interest of mil- 


tee, told how Or, Grosvenor invariably en- = lions of people in birds hae been cue to the 
courafes the scientists to carry on despite space which Dr. Grosvenor hae given the 
Cisappoiniments and) obstact subject in the NatiowaL GEocRArHT 

Liowd B. Wilson, Chairman of the Board \ portrait of Chr, Girosvenor by Chorles ]. 
of Chesapeake and Potomac Telephone Com- Fox was unveiled at the dinner by Mrs. Robert 
panies, sud that The Socety “comes as near ©. Watson, fr. Dr. Grosvenor eldest gran 
perfection dn the things it does as any msti- daughter. Franklin L, Fisher, a Trustee of 
tition I know.” The Soctety, made the presentation 

Emory & Land, Vice Admiral, C. & Naw The last speaker was Dr, Grosvenor, who 
(ret), ard President, Atr Transport Asse with engaging informality padd personal trib- 
ition of America, said that Dr Grosvenor ute to many present. ©F Dr: La Gorce he 
represents to millions of people happiness sail: “1 can't tell you what the friendship 
and confidence in the future, of Dr, La Gsorce has meant to me through the 


AO Man of my aopumintiance bas had so vers and what it bas meant to The Society 
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Incredible Andorra 


By LAwrence L. KLINGMAN 


(lustrations by National Geographic Photographer B. Anthony Stewart 


. stallion, mighty fine for the fatlands, 
but on the mule trail above Canillo, 
Andorra—high in the Pyrenees. between 
France and Spain—that fancy thoroughbred 
just didn’t belong, Picking its proud way 
ameang the biulders, it slipped, and the Devil, 
to save himself a second Fall, grasped wildly 
aut for support. but down he went, too. 
That happened Jong ago, but if today you 
ore skeptical, Aneorrans will show you La 
Roca de la Salve, the jutting granite block 


Sit Tode 4 fast-stenping, high-spirited 


Hong the road, where you can see for yourself 


the long gashes marked by Sutan’s claws os 
he fell. 

That trail is a -one-lane dirt road now and 
the racks have been cleared; but it’s no longer 
cafe to travel down it by mule, because wou 
never know when o shiny new automobile 
will come speeding around a curve. 

The driver of that antomobile, whether it's 
h Lincoln or a cream-colored, red-leather- 
upholstered Delahaye you saw at the Salon 
dAuto only a week before, is an Andorran 
peasant. And his wife seated beside him is 
certainty wearing nylon stockings and prob- 
uhly headed for town to make her weekly 
appointment at the beauty shop, 

Electricity in Medieval Places 

The 20th century has pierced the moun- 
tain-shelled ieolation of Andorra and converted 
what was only a few years ago o Sleepy little 
feudal country into Europe's most bewildering 
land of paradox. Feudal lows—and elec- 
tricity in the lowliest peasant hut: modern 
hetels alongside stone houses three and four 
cmnturies old; shop windows displaying the 
luxury goods of all the world, such a5 cameras, 
Swiss witches, English woolens, American 
nylon stockings; and flocks of sheep ond goats 
that ramble through the streets—this is An- 
rlorra. 

Two more paradoxes explain the resi. An- 
dorra 1s ruled jointly by “co-princes”—the 
President of France and the Bishop of Seo de 
Urgel in Spain. And this devoutly religious 
community has grown wealthy by smuggling 
god black-market trading. 

A tiny trianglé on the map, the country Is 
only 20 miles across at its longest, 14 miles 
bt its witest (pige 263). [ts gateways, the 
passes through the enciecling Pyrenees, are 
all in the clouds, up the mountainsides. on 
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steep, tortuaus tonds and trails, For 700 
years the mountains insulated the country 
irom the social and industrial development 
of its neighbors. 

In the 1970's, despite Andorta’s oppesition, 
France and Spain bivilt roads to its borders. 
In 1933 the road on the French side was paved 
for motor troffic, It is open fer five months 
of the year, from late June, when the snows 
melt, until mid-November, when they pile histh 
fgain. But it has sufficed to change the ways 
of Andorran life (page 272). 

Revolution, war, and international tension 
hove made it a well-traveled road. Down it 
refugee Republicans fled from Spain after the 
Civil War. Outbreak of global war sent spies 
from both sides scuttling to this ideal vantage 
perint and listening post, 

In. the tragic summer of 1940 it saw the 
flight of anti-Nazis from France. Later, 
Allied airmen shot down over Europe made 
it part of a regular escape route through 
Spain to Africas Then the wheel came full 
citcle as Nagi collaborators fled through An- 
dorra to Spain. 


Sheep (ross Border: Visitors Wait 


We drove up the road from France on 4 
stormy day in early November, At the border 
a convoy of six heavy toocks, surplus prop- 
erty sold by the United States Army, their 
green paint and insignia still untouched, was 
lined up. befere the French customs barrier. 
Forty feet up the road the barrier on the 
Andorran side had been raised to let a flock 
of-some 100 sheen into France. 

We waited hali an hour while the Andorran 
drivers of the trucks cleared the exit formali- 
ties, Hy that time three more flocks of sheep 
had come down from Andorra, to mill around 
expensive American ond European cars whose 
owners were having more difficulty in crassing 
the narrow strip of no man’s land, 

When we had cleared French control, there 
was another wait for a fifth flock of sheep: 
Then we plunged immediately into a new 
atmosphere (pare 270). . 

The paved road ends-at the border. Here, 
on-either side of the dirt lane that succeeds it 
and runs on through Andorra to Spain, a col- 
lection of wooden shacks showing all the signs 
of recent and hasty construction had been 
thrown up. Their narrow windows were 
crowded with such merchandise as one found 
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A. VWisitmé Spaniard and Her Dachshund Examine a Pair of Nylons in Esxealdes 





Here tathoning is wolnewn aod luxury a commonpluce. Two world wats and « Saonish civil war beowdht 
only prosperity to Andorm (page 262). In thle shop the photographer tioted autemoblle tires, spark plugs, 
Py eriiers, faci, shotgun shells, Goel cise, watches, cnsmetics, canned food, and ather ecorce item 


“Well, then, she said briskly, “you will be §.6f]-foot peak of Mata on our rizht, both 
erested in this book about the book, ancl wreathed with clouds ancl crowned! with anaw 
s one about Cervantes: And here we have As we climbed, the rain chonged to snow, 
some bracelets and brooches, very lovely, with hut through the 7.807-foot pass we could see 
the knight and Sanche Panza on them. And a patch of ble <ky, We drove slowly, for 
here are some picture poste: ais of the Cer- the curves are shorn and bordered riuch of 
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Viirites cone, and. the way by sheer cliffs, 

She hoc ewer yihine. it turned out, excrpt The blue patch in the sky gradually grew 
the original windmi Lis. : ly escaped with larger, Suddenly we were through the puss. 
only the matches and two posteards “Why, it's like finding Shangri-la!’ my 

lt wos cold and raining on the muddy toad wife exclitmer!. And o it was : 
as we wound back and forth following the Below us stretched a splendid vista of warm 


mountain contuirs, climbing to the Port (or ane verdant valley, terraced fells dattedd with 
pass) dbnvulira, the 9,226-foot-high peak of farmhouses, villages, and cattle grazing peace- 
Envalira to our left (page 281), and the fully in stone-fenced pastures. 
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Andorra, Pydmy of the Pyrenees, Is ao Pinhead on the Map of France ond Spam 


Mother Europe hat seven mideet sina) Lusemboarg (999 square miles), Trheste (275), Andorra (191). 
Litehtenstein (61), San Murino (34). Monae (a). and VYaticun City (4) Temes Kine Ranch coud nearly 
aWalhawe the entire lot, With the exception of Vatican City, Andorra is the pemallewt in popilation, countiog 


only 5.900 titimens:; Lon Anceles hoqees 200 limos os many In on aru mot three times-os Jarce. 


Beside the road ren the eetern branch of 
the Riu Valira—the River of the Valley— 
sparkling like a million diamonds as-it tum- 
bled (lown the tountanside, winding [ts way 
swiftly between giant boulders, foaming inte 
white. spray at the rapiiis, now and again 
plunging over 4 littl waterfall, and then 
stretching its way to rum smoothly down the 
vallev. 

Through the automobile windows came the 
first warn sunshine we had knawn since suni- 
mers end in France. Tense from the cold 
and the long, difficult drive, we relaxed at 
once, feeling as prisoners must who emerge 


from a dank dungeon inte the fragrant sum- 
mer, air, 

We drove on through Soldeu, (anillo (page 
229), Encamp, three of the country’s large 
Villages, to Escalides, best, base for wandering 
through the country (pages 207, 278}. 

The typical Andorran is lean ond dark, of 
less than average height, and, like many mourn- 
tain peor extremely taciturn. There is. an 
uld Catalan proverb, “The fish opens his 
mouth once too often, and he cies, which 
the Andorran learns in his cradle. 

Our frst Andorran acquaintance, however, 
wis a jovial fat man, bubbling over with good 
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humor and talk. We sat at dinner in our hotel 
together, for our first Andorran feast: soup 
with tiny disk-shaped dough patties, fried 
brook trout, a salad of endive and pimenti, 
veal chops fried in olive ofl with fried potatoes 
and asparagus, and a sweet, dry Spanish cake, 
all washed! down with the countryside’s fiawur- 
ite beverage, a half-and-half mixture of sweet 
red wine and dry white wine. 


A Smuggler Reports His Business Good 


Between the soup and the trout, our jolly 
Falstaff told ws be was a smuggler, 

“Andorrans have always been smugglers,” 
he said genially, ignoring my wife's raised 
eVvebrows, “In the old days the local govern- 
merit sold citizens monopolies on the right to 
contraband certain articles. Thies days there 
wasn't much to sonigule. But now business 
has never been so gol, and (there's plenty 
for all the competition.” 

Aiter World War I], he continued over the 
fish, the big profits lay in the semilegal import- 
export trade, chicily in automobiles, A car 
bought in France sold in Spain for twice its 
cost, Andorrans, with the prerogatives of 
both French and Spanish, citizens, took ad- 
vantage of the closed border blocking trade 
between their two big neighbors. They bought 
ears in France, registered them in Andorra, 
and then soled thein in Spain. 

l asked sbout the U. S, Army trucks we 
had followed on the eevee. 

“Ab,” he said, his chubty face lighting up, 
‘“ehis wits the micst profitable of all." 

The French Govertiment, he explained be- 
tween mouthiots of salad, acquired surplus 
American Army property in France. Trucks, 
ereatly in demand all over Europe, were sold 
te individual Frenchmen for a million francs. 
Salee were on a priority basis, with former 
concentration camp victims and ex-prisoners 
ol war getting first call. 

‘Now, J ask you,’ he ead with a deep 
chuckle and a #lass of wine, “where could a 
man four years in a concentration camp get 
a million franes? Uf he had had that much, 
he could hove bought his:wiy out from the 
Niuwzis.” 


Changes in Smuggling Practices 


Andorrins lent the money to individuals, 
he continued, ond repurchased the trucks, 
often giving their intermediaries a5 much as 
a holf-million-franc profit, They could well 
afford this, because the trucks sald in Spain 
for the equivalent of two-and-a-half-million 
francs, 

“And,” he conchiaded with the veal and a 
bong on the table, “it was almost legal!” 
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With coffee and liqueurs we learned of 
changes in smuggling technique wrought by 
technological advances. 

In bygone days, our friend related, the 
smuggler put his pack an his back and climbed 
the mountains, sticking to trails known only 
to his family for centuries and proceeding on 
foot to the French of Spanish town where his 
contacts, descendants of those who had dealt 
with his grandfathers, were awaiting him, 

After World War If, three or four smug 
glers would drive in an automobile to within 
half a mile of the frontier, There all but the 
driver got out, Carrying packs and suitcases. 
they clambered over the mountain slopes anid 
cad the border al unpatrolled points to 

meet the car again on the road at a pre- 
arr spot bevond the customs post. It 
is obvicusily impossible for either the French 
or the Spanish to patrol every foot of the 
wild mountain territory. 

In olden times the main contraband com- 
modity of Andorra was tobacco, for in both 
France and Spain tobacco manufacture has 
long been a government monopoly. When, 
early in the 18th century, tobacco cultivation 
was introduced in Andorra, both France and 
Snain energetically atternpted to stamp it out, 
They met sach determined resistance, how- 
ever, that they soon gave up. Andorrns still 
raise more than 70,000 pounds of tobacco a 
year, most of which smuggled into France, 
where the price is high. 

But after the war there was more important 
coitraband, From France to Spain went per- 
fumes, radio parts, tires, silk, and pepper. All 
brought high pretits. Pepper, for example, 
bought in France for 125° francs a pound, 
sold In Spain for the equivalent of 1,300 
francs. From Spain to France went shoes 
and leather, fine woolens, oranges, sardines, 
ami olive ail Such sinister items of contra- 
hand as arms and narcotics were even more 
profitable. 

Everything that passes through Andorra 
leaves part of its: profit behind, No wor- 
der, then, that the Andorran is now wealthier 
than his wildest dreams of 20 years aga; An 
Andormin penant who makes only a few 
smugeing expeditions a vear may earn 80,000 
pesetas, a sizable fortune in either France or 
Spain, 

Where Three Valleys Meet 

Officially—and aptly—named the Vallevs 
of Andorra, for it is the valleys which support 
life, the country has a population of 3,900 
Andorrans and 1,500 Spanish Republican 
refugees. Catalan is the Andorran's native 
Longue, but he understands both French and 
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Escoldes, Ho point where two 
of Andorra’s three main valleva meet andl 
converge to form the third, beasts some 1,000 
inhiatttiantis, which makes tt the comnts 
largest village, [ts name is derived irom the 
het sorines, sulphuric aml manesic, which 
bubble up from the mountainside atl a tem- 
poriture of lay” to 1 4f F. 

These have neide Eécoides a vacation haunt 
for mony wenlthy Frenchmen and Catalonnns; 
The waters are piped to a fountain in the 
Village square from which hotsewives draw 
steaming bucketfuls all day long, and to the 
modern hotels, all of which feature thermal 
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Cnfortunitety for wisttors, if has net oc 
curred to moat of Eécaldes’ hotelkeepwrs 
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ever: ta pipe it to the individual roms, On 
cold, brisk momings we wamied ourselves oS 
best we could by snuggling close to electric 
heaters, and the chambermaid had to bring 
hot water in ad prtcherup two fights of stairs. 

he water was the softest we had ever 
known. <A touch of snap prafuced! rich, 
looming sims, onc) although my touch beara 








ee ee | nee fro tie aa 
TEE 1 TE Pa The sree 


PL 
This 


(pppoe 


trade Re mmleback 


iWvenic chem. (wo fert lone. vas follecl of Sant 


normally requires a new razor blade daily, | 
whe able to use one for dix davs in Fescaledes 

The dirt road running throueh the vallecs 
is Fscaldes" main 4treet Here it 18 ‘bor- 
dered on Goth sites by splendid new heels, 
With baleonies looking of acrass the valley 
to 6 the motttuins and on houses three and 
four centunes old alongsice 

At nucht the street was lit brightly and 
aap windows. #leamed with displays (pages 
263 and 264), 

Oi the main street round «be 
Andarra, lareely unchanged, Ancient baild- 
Ings seemed to leon toward eich other acres 
narrow alleys where women chopped wool 
ar) min Slaihteread pire for salting and 
Sncking against the long winter months: 

Chiliten played with their shagey sheep 
chars, 2m housewives potsiped paily as they 
hung their washing on the Cia 
men sat refectively on door stoops amoking 
thelr heavy pines, Over all hovered the oclors 
of Andorran cooking—irving olive oil, garlic, 
an Sirong spices 

Escaldes’ central position, plus is hotels 
ancl modem garages, made it the ideal base 
for exploration of the country. We found 
that: we could reach any of the main villages 
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in- only an ‘hour's drive from here and that 
all of Andorra’s important officials and enter- 
prises were near by. | 

Only a short walk down the vallew is the 
town of Andorra, Andorra the Old," which 
is probably, with its 900 inhabitants, the 
world’s smallest capital (page 285). 

Here we found the ancient Casa la Vall, 
dating from the 1580s and almast unchanged 
since then, A simple rectangular stone 
building, with little ornament of any kind 
aside from the paintings in its chapel, the 
Casa is the seat of Andorra’s government, 25 
well as church, museum, prison, fortress, and 
monument. It is eloquently the main public 
edifice of a nation of farmers and shepherds. 
Twice a year, before Easter and before Christ- 
mas, the 24 councilors of the principality, 
four elected from. each of the six parishes, 
meet here {page 277). | . 

We were shown through the Cass by its 
keeper, an old woman whe had to use both 
hands to insert its foot-long 7-pound key in 
the antique lock, ‘To my wife, the most m- 
teresting of its rooms was the historic kitchen, 
a dark, cavernous room with a hole in the 
ceiling designed to serve 4s an outlet for the 
smoke from the cooking fires built Hat on 
the center of the scarred stone flour. 

“Could they really cook anything here?” 
she asked. 

Our guide led us into a smaller room add- 
joining, where she showed us o franied docu- 
ment, Itowas the menu of a state dinner of 
L688: chicken liver d /Andorrane with rice; 
roast quese: ham and olives: stewed goat itu 
jus; whole mutton @ fa driache; almonds, 
sugared und grilled: coffee and cigars; wines 
of the countryside, and brandy. 

Most of the excellent Andorran dishes we 
ate, we learned later, were cooked on worl 
or coal stoves, although there are some elec- 
tric ranges im the valleys. Every Andorran 
kitchen, we also discovered, is equipped with 
a lnbor-saving device, a rack on the wall above 
the kitchen sink in which dishes are set side- 
ways after wishing, allowing the water to run 
into the sink and eliminating the necessity 
ot wiping dishes. 

A High Living Standard 

To mv mind, the Andorran lives at a higher 
standard than many other Europeans today. 
He is able to do it partly because of a hits- 
torical and geographical accident aniizingly 
unmadiied by the passage af centuries. 

“Great Charlemagne, my father, liberated 
me from the Saracens.” the national anthem 
af Andorra recalls. With the breakup ot 
Charlemagne’s empire, Andorra. became a bone 
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of contention between the Counts of Foix, in 
Fronce, andl the Bishop of Seo de Urgel, in 
Spain, and many minor, undecisive wars were 
waged) over the territory, 

Finally, in 1278, Pedro [11 of Aragon inter- 
vened in the dispute, and on September 8 of 
that vear the quarreling feudal lords signed 
the charter which still constitutes the basis of 
Andarra’s semi-independence. Tt provided for 
joint overlordship by the Bishop and the 
Count, with a measure of local self-government 
vested ina council of Andorran landed gentry. 

This skeleton put on very little flesh over 
the vears. As feudalism died in France, the 
hereditary rights of the Counts of Foix passer 
first to the Kings, and later to the Presidents 
af France. Ip 1866 a minor social revolution 
extended to all heads of families the right of 
suffrage and election to the Council General, 
But the Bishop of Sea de Urgel and the 
President of France are silll Andorra’s co- 
princes, and every year the feudal tribute— 
460 pesetas, six hams, six cheeses, and a doen 
hens to the Bishop, 960 francs to France's 
chiefi—is. still paid. 

Napoleon, who might have ended Andorran 
independence for all time, is reported to have 
anid: “Andorra is too fantastic. Let it remain 
13 4 Museum piece.” 

The supreme resident nulers of the princi- 
pality are the vegwers (administrative agents), 
cine appointed for life by the French, the other 
named every three years by the Bishop. 

Each veeuer in turn selects an Andorran 
fram a list submitted to him by the Council 
General as his éavle (deputy). These officials 
execute laws and customs which have been 
handed down from medieval times. 

These lows and customs, which still give 
Andorra a museumlike quality, were described 
to os by B, Riberaygua Argelich, secretary- 
eeneral of the Council, A vigorous middle- 
age] man, be comes from an old Andorran 
family and was educated in France and Spain. 
An-attorney by profession, he is a scholar by 
love, He had just published, in Catalan, the 
first thorough study of Andorran folkways. 

“By law and tradition,” be told us, “the 
rap de cosa, or head of the family, is the 
center of Andorran life. He rules not only 
his children and grandchildren but the serv- 
anté of their households. He alone may vite 
for the members of the Council General, and, 
if he is a man without either creditor or 
debtor, muy be elected a councilor.” 

Only the cap de casa, Kiberaygua con- 
tinued, may negotiate for the marriages of 
members of his family: Boys may marry at 

* French, Andarre ta Vieille; Spanish, Andorra la 
Vieja; Catalan, Andorra ia Vella. 
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14 and girls when they are 12, but nowarlays 
they generally wait o few years longer. 

Should the Council mobilize the militia, 
only the cap de casa is obliged to serve. 
Against this contingency he must keep a rifle 
atid ammunition ready in! his -bome. 

The cap de casa appoints his heir, who in 
turn becomes cap de casa. The heir may be 
a younger son, or even a daughter, and in- 
herits by low all but a fourth of the property. 
‘However, so strongly do Andorrans feel about 
preserving their family estates that normally 
this law is circumvented, and the other heirs 
yield their fourth share to the main heir, 

This strong attachment to the land, natural 
in a country where until only very recently 
the landless had to emigrate to live, is Te- 
flected also in an odd and complex legal 
tradition, 

This provides that anvone who sells land 
retains the tight to repurchase it at the sale 
price, Should the buyer resell the land, he, 
too, aequires this right; and so on for future 
purchasers. The tradition was long ago modi- 
tied to limit the repurchase right to a fourth 
of the original sale. But alter many yeuts 
four or five claimants with this right may 
suddenty sue to rebyy the land, There are 
an uncounted number of Lawsuits, growing oul 
of this tradition, still unsettled after decades 
of litigation, 

With thie attachment to the land goes a 
set devotion to the Roman Catholic Church, 

a strong family feeling, ancl intense clannish- 
ness, 

No one can apply for Andorran citizenship 
whov family has not resided in the vallevs 
for three generations, unless he marries an 
Andorran ‘heiress: 

Chiliren bor out of wedlock are pot toler- 
ate in the country. ‘They must be sent over 
the border into either France or Spain to a 
founding home, They may never obtain any 
rights in Andorra, Divorce is unkown, 


Inheritance Laws Limit Population 


The inheritance fiws are responsible. for 
Aniorra's static population, which hus fluc- 
tuated between five and six thousand for cen- 
luries, despite the fact that Andorrans nor- 
milly have large families. 

The disinherited have had to emipgrate to 
France or Spain to earn their livelihoods, and 
there are more Andertans in either country 
than in Andorra itself, 

The inheritance laws create many cases of 
Ill feeling within. families, as many chileren 
compete for the cap de casa’s favor. 

From anther source we heard the tole of 
Andorra’s most recent murder, which had 
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taken place some four years before our visit. 

Ina mountain wood neighbors found the 
body of an eldest son who had just become 
an heir, In accordance with the medieval 
tradition for cases of violent denth, the rite 
of visors was performed, A diryle called ont 
three times: “Dead ome! Arise! Justice calls 
Since ho reply was forthcoming, be 
repeated, again thrice: “Dead one! Who 
killed you?” Again silence, ond the bayle 
turned to the assembled crowd and pronounced 
three times, “Here is a dead one who will inet 
reply.” thus officially opening an investigation, 

Andorra, an orderly country, bas only six 
policemen, none of whom knows how to 
classify a fingerprint, but it took no reat 
detective work to fix the guilt on a younger 
brother of the slain man. 

In prison. the culprit confessed not only te 
the slaying of his brother but to the poisoning 
of hia sister 15 veurs before so that he alone 
would inherit the one-fourth portion excludnd 
from the patrinwny of the main heir, On a 
Sunday noan, before the assembled populace 
in the square of the capital, he was sentenced 
to deith Within iin hour he was shot. 

Even today, with hundreds of refugees from 
Spam swelling the normal population, crime 
if abmeet neghgible in Andorra, (No Andor- 
ran considers smuggling a crime.) In Novem- 
ber, 1044, when France feared imminent 
trouble with Spain, &0 French gendarmes were 
sent inte the country, Spain, in retalintion, 
sent in several companies of mobile guards, 
but. after a short time. withdrew them, 

We sat basking in the sunshine one morning 
on @ stone parapet on the cliffside at the 


«edge of the town of Andorra, looking dawn on 


the Rin Valira and the green fields of the 
valley, talking with Paul Rariend, the French 
postmaster, and two of his daughters, 

The girls, aged 15 and 20, wanted to know 
obout Hollywood. Ramend was curious about 
towns all over America and about Americans 
whe write to him, 

“Not a day passes by," he said, “but 1 
gel al least one letter from America, with 
moneys enclose, asking me to send Andorran 
sunmps. Both the French and Spanish have 
post offices here, anc) we both have special 
stamps for Andorra, But ours must be more 
beautiful, because T get the mast requests. 

“Tm not allowed to send the stamps, so I 
write and tell them that. Of course 1 put as 
many stamps as possible onthe envelope and 
postmark them with-special care” (page 289). 

Ramond, a wounded veteran of World War 
I, had brought his wife and five reluctant chil- 
dren to. the mountains in 1935 when he re- 
ceived his appointment. 
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by ather governments, Handsome payment 
wis offered Andorrans for the concessi¢m, but 
they turned if down, | 

Gradually the temper of the people changed, 
When in 1917 two Australian prometers, im- 
pelled by similar considerations, sought to 
establish no world-wide sweepstakes lottery 
headquarters in Andorra, the Council Genera! 
succumbed ta the ture of easy money and 
accepted the proposition. This time the cu 
princes joined to veto the scheme. 

A concession was. let, however, for the 
operation of a high-powered radio station 
which stands high on the hillside absve 
Eecaldes. Furnished with the best and most 
recent American equipment, including « large 
roomy stacked high with American jazz record- 
ings, the station is heard far and wide- 

Primarily directed to England, France, and 
other European countries where radio, broad- 
casting. i government-controlled and mi ad- 
vertising is permitted, Radio Andorra’s pro- 
grams are almast equally divided between 
commercials and ready-made entertainment. 
This enables it to pay a handsome tribute to 
the Council Géneral, 1 | 

The country's oné bank and the hy:dro- 
electric company also pay a sizable portion 
of their profits to the Council General, And 
the Council is anxious ta develop the mining 
af Andorra's deposits of inom ore. 

Revenue from these concessions is sufficient 
te meet all national expenditures, Add to this 
the fact that the French, Spanish, and the 
Church support Ancdorra’s schools, and it will 
be no surprise to leatn that Andorran taxes 
ute infinitesimal and that there te always a 
surplus in the budget. 

“We may not alwavs be so lucky as to have 
wars near our sui] but not on it,” one member 
remarked aft a Council meeting. 

I asked a leading Andorran why the 
Council General did oot spend some of its 
budget surplus on paving Andorran roads be- 
cause good toads would attract more tourists, 
He replied matter-of-factly that the Council 
would soon force the concessionaires to build 
romcls. 

This ts part of an old Andorran technique. 
Over the course of centuries Andorrans have 
played their co-princes agains! each other, 
waining concessions from beth they could 
otherwise never have hoped to gain from one, 
Today the Andorran bas almost all the priyi- 
leges of both French and Spanish citizens, 
with few of the obligations, 

Andorrans may live, work, and travel freely 
in France and Spam without the special per- 
mission and registration required of other 
foreigners. They pay no taxes to either coun- 
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try and ore exempt from military service in 
both. 

“Frenchmen look at Andorrans as the kings 
Of France,” Germain Soulit, the French ve- 


guer, chuckled. “Free in their native coun- 


try, and freer than Frenchmen in France.” 

Andorra has always offered sanctuary to 
political refugees. Even during. World War 
Il many Spanish Republicans lived in the 
principality unmolested by cither the Vichy 
or Franco recimes. (nly Hitler violated the 
cotmity’s neutrality, 

“First there were ‘tourists.’ Soulié re- 
called for ws “Husky male tourists who al- 
ways walked in perfect step. The only thing 
civilian about them was their clothes, Then 
came the Gestapo, asking questions nicl snoup- 
ing. For there were Allied) agents coming 
through shortly after the fall of France. 

“Two Geslip? men sed to come fo my 
iiice every morning, They would walk in 
without knocking, sit «down, and remain a 
while, Then they would ask me, ‘What's 
new?’ Always I would answer, “Nothing's: 
been new here for a thousand years.’ Then 
they would #o away. 

“After a while it got sc that when they 
came in - would ask first, “What's new?’ We 
never learnedt anything from each other,” 

Meanwhile, the Maquis (Underground) or- 
eunized in France. [ts leaders frequently 
came to Andorra to hide out between raids. 
Allied agents made it more and more their 
headquarters, And, most important, flyers 
shot dawn over Europe were coming through 
in large numbers on their way to North 
Africa, About 200 Americans alone passer 
through, we were told, as well as many Brit- 
ish and ("anadian aviators. 

“Alwave the Gestapo sat and watched, al- 
theuch the strange faces must have warned 
them what was happening,” Soulié said. 

“Finally, in the suromer of 1944, after the 
invasion of Normandy, they must have real- 
ized the jig was up,” he continued, “They 
made o raid one night and kidnaped eight 
people—two American flyers, some Poles, andl 
others 1 had never seen, They knew just 
where the hiding places: were and went di- 
rectly to them, They took their prisoners 
down to France in two taxicabs, 

“Everyone was afraid. Nobudy tried to 
stop them and nobody protested, Shortly 
afier, the Gestapo, too, left.” 

Life in the Open 

Andorran life is Hved mainly in the open, 
In the free mountain air. Diligent terracing 
af the slopes has made a fourth of the Land 
arable, and, in addition to tobacco, Andorrans 
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ratse potatoes, spurred rve, oats, buckwheat, 
and maize on the mountainsides, to a height 
of 5.300 feet (pages 783 and 286). 
Meet of the land, however, if pasture. An- 
dotra bossts an animal population of some 


1.400 goats, 17,000 sheep, 400 cattle, ancl 


S00 mules, The sheep graze high in the moun- 
tains-all summer, but are driven down to the 
nearly valleys in France for the winter, On 
the mountain trails the mule is still the only 
teliable method of transportation, and we fre- 
quently encountered him in the villages, tev, 

More than half of Ansdorra’s population 
lives in the tiny parish of Andorra, which 
ingludes Eecaldes, Each of the remaining 
five parishes—Canillo, Encamp, Ordino, La 
Massana, anc Sant Julia—has only from 400 
to 700 inhabitants, 

Down in the valley near Amlorra town the 
climate is mild, and the inhabitants boast 
of an average of 280 days of sunshine a year. 
Cn the slopes ond in the high villages: the 
winter snow falls heavily, piling wp to 15 oT 
20 feet. But around Escaldes more than 
foot of snow is rare. 

Trout and other game fish abound in the 
streams aml lakes that line the countryside, 
and high on the mountain craze Andorran: 
hunt the izard, or Pyrenean chamois. Every- 
where are anclent chapels, «oll stene struc- 
tures which serve both -as shrines and as 
refuges for wayfaters. caught in a storm. 

“There is trantyuillity here,” the one-armed 
teacher of Andorra's French school told us. 
Educated at the Sorbonne ancl long a resident 
of Parts: be hacl returned to his native valley 
a5 S00" as-a post was offered, 

Education is not compulsory, hut Andorra’s 
children are about equatly divided among the 
three free school systems, operated by the 
Fretich, the Spanish, and the Church. 

Schools are one-room, one-teacher affairs, 
mstructing children of all grades up to the 
age of 14. Those who wish to study further 
wo 10 France, Spain ar both. 

Although shut in by the beneficent moun- 
tains, even Andorra is not immune from world 
catastrophe. In 1933 hard times resulted in a 
nunor upheaval when young Ancdorrans sagt 
a political solution to their problems of un 
emplavimnent, low prices for contraband, avd 
ihe falling off of tourist travel. 

After an hour's agitation at a meeting of 
the Counci] General they won the right of 
universal mole suffrage. Backed by the 
French, this reform was instituted despite 
vigorous uppasition from the Bishop af Seo 
de Ureel, ft laste until 194], when the 
representative of Marshal Petain joined the 
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Bishop to rescind the law and reinstitute the 
old system under which only the cop de cose 
can vote (page 268). 

Since then, despite the restoration of demoac- 
racy in France, there has been ho agitation 
for a return to this reform. 

“When everybody is fed,” a councilor sail, 

“here are no jrolitics here and nobody cures 
abiwut the govertinent, 

Nevertheless, a3 Andorrans gathered in their 
cafes to play their traditional card games, 
munmurs of concern over the future were be- 
ginning to be heard, Raised from. their former 
peasant standaris by an artificial and tempa- 
rare political situation, they were (rightened 
by the prospect. of a return to normalcy, Vel 
this seemed bownd to come with the reopening, 
last year, of the frontier between France and 
a to commerce. 

“Our wives are used to nylon stockings, Tine 
clothes, and perfumes,” the Andorran worried 


loud. “How can we ask thei to return to 
the old life?" 


Andorra’s lealing citivens had great hopes 
of solving Uhis problem bey tirnitie their coun 
try into a -tourist mecca, with both winter 
and summer seasons, Plans had been made to 
keep the road from France open all year. 

Golf courses were projected for the valleys 
ate! ski tows for the mountainsides, although 
many peasants objected thai the catthe weld 
be frightened by such unusual apparitions, 

Already new hotels were gomg up. They 
WETE building mosth in Escaldes, which has 
the adeled attraction of the thermal lath: 
But they were building also in Encatnp, tn 
Qrding, and in Sant julia, & and 7T-story 
hotels in the brown and purplish-gray stone 
of the mountains, 

The Bishop of Seo de Urgel bas long ex- 
pressed his opposition to the erection af gam: 
bling casinos or dance halls in the country. 
Hut this did nat discomfit the planners. 

They know that Andorra’s chief attraction 
will always be its quaintness. its distance jiund 
isalation from the world, the purple beauty of 
its mountains, and the serenity of its lonely 
forests and Jakes, They do not intend to stain 
the splendor of clear and breath-taking An- 
doran nights by o neon-lighted landscape. 

And when the fever of the boom cools, the 
planners believe, a, sane prosperity will once 
tigain moke Andorra what it was in the olden 
days—an unchanging istand of simplicity and 
a refuge for those why seek peace." 


'Sec, in Ue NatiiaAL (Gemiiesrey Moai: 
‘“Andora—Mountain Museum of Feveiil Kurope.” by 
Lawrence A. Ferneworth, Ortoter, iia: and “TW nique 
Republic, Where Stoitgling Ts an Taduster,” ler Her. 
bert Corey, Mirch, 192s, 


NATIONAL GEOGRAPHIC SOCIETY 


GEDGRAMHIC ADMINISTRATION BUILDING = _ 
SIXTEENTH AND M STREETS NORTHWEST, WASHINGTON 4, B.C 


GILBERT GHOSVYENOK, Presiten: POTS OLIVER LA CAOWCE, Vice-Prealdegt 

ROBERT V. FLEMING, Treusarer THOMAS W, McRN EW, Secretary 

HERBERT A. POOLE. Astetant Tressirer VERNON H. DHIEWSTER, Asiniant Socrtury 

LYMAN J. BRIGGS, Cluurinun, Research Conte MELVIN ML. PAYNE. Asietpnt Secretar 

ALEXANDER WETMORE. View (halrman, Reseurch RURTS MM. WANSON, Agiatunt Secrrtery 
imi tre 





EXECUTIVE STAFF OF THE NATIONAL CEOGRAPHIC MAGAZINE 
GILBERT GROSVENOR, enitor 
JOHN OLIVER LA GORCE, Astoclate Editor 


i. ® HiLnenAAND 


Avmlatant Eider: 


MELVILLE BELL OCG VENOR 
Assistant Evite 

JAMES M, DARLIEV 
Chief Curtographer 


NEWMAN HUMSTEAD 
Research Cartographer 
CHARLIE fF. RIMDIrneAD 
Cartagmaplvic Stadt 
WELLMAN CHAMBEELIN 
ortagra plile Stitt 
HAVMOND W, WELCH 
Dirtch af Advertising 


CILDERT GG. LACOHCR 
Agsiatant Directoy of Adyertaing 


jai iy Serer c of State 
WALTERE & IFPORD 
Ciholemnan ot the Board American 
DAeehonrt and Telegraph Ca, 


WIHLLLAM Vo PATE 
Welmiral 2. Bo Navy. Betheed 


LYMAN J, BRIGtHS 
Direttor Sithnial Wareasy of 
Starnelarche.. Wace mest 


LLisHA HAS. 
lawns pod Nad wr let 
EMOty &- RANT 
View Adinima| Guurttoctio (ries 
LS Nay, etined: President; 
At Tronejeitt aerate 
GCPOHOR ih. feta AM 
Comeniesdenet ial Lbjrhrt lei) eet 
Hetiti 
FRANSKLIS Lo: FEAHER 
Chile Uiwietiewttine Dieleton 
Be thee) Ceogreceeelidic Pela pine oti 


FREDERICK SIMPICH 
Ansistant Editor 
lH A. PMA 
Hefei Liat thei 
FRENERICE fi,., VOSECRGH 
Extitarial bistf ; 
LEON AKC dey 
del of Sebi Sereice 
WILLIAM TH. STCACLAS 
Rilitorial Siaff ~ 
FF. hARROWS COLTON 
Falhtorial Stal 
tN #, RYAN 
Aestured) ueeead jini 
OCMOKGH CARESETTIE 
Rewurnh Asistant 
WILLIAM A, KINNEW 
Chet Shee Diletin Servs 


BOARD OF TRUSTEES 





Phesrcred.: Pobigee Ph tcl ipa aul 


CUARLES PF, KETTERIN(: 
Mteaidert (arirtal Maitre 
Resear (orien ihe 


LEROY aA. LINCOILA 
President Metropolitan Lite 
[rueicreepace Unita gee ie 
JUAS, T, THI 

Went Mott Asterina Abeawages 
TMAVID FATROHILE : 
Siectal Mercia! Waptorer, U.S: 
Departinrnt af Agrunchture 
ALAA DER WEES us 
Secndary Stevan J wtitetion 
GILARAT CHOOSVENCIE: 
Pelt ot Natlornal Cerapn ple 
Magaciar 
MLV ILOL DELL DAOSV ENTE 
Ass=ciaint Rditor Sathons| Gesieretila 
Magurite 





FRANKLIN CL. FISHER 
Chiet: Uheetretinee CHa bso 


MAYNABI) OWEN WILLIAMS 
hint Firmgn Editorial Stait 


W. KOBERT MOORE 
Fomign Editorial Staaf 
LIS MARDEN 
Foreign Edicorial Stoll 
EDWIN L. WISHERKD 
Chief Photograplie Laboratory 
WALTER. MEAVIRE ROWARDS 
Diltettmbliniee Liiwimie 
Kir ROSS 
Thetration: Diwiehn 
MAGN SiTHERLAND 
liddénrial Stic 


| : SRL 
GEORGE CC, MARSH ALL. RERT ¥. FLEMING ; L TH. ARAL 
Cheberrial if thie a nis, Aetined Pessteet ind Cloulrmin vf the Generel of the Air Porer. eriped 


CHARLES ( DAWES 
Foiternriy Yiee frend 
aif the Cnitied Sta ies 
A, 2c ELS 
Fonnerly (hein of the Hoond 
Utes broke and Peeboman 
Teteehcinn Crrepiattiee 
a j. 0. Coo ERT 
Heat Adinilesl, Chiewien |°. = Cou 
anf (-rodetic Sureey 
LHAE=T E SOMITE 
‘President Southern 
Balle) Sake 
JOHN CLIVER LA fHCh 
Ageetiatr ‘Eatitet a? Ge ieee 
Gengrapiice Maguaior 
J, %. FOLDERRAND 
Anelvtunt Extitor. Noathenal 
feseroghke Miognerloe 


THOMAS Wi. Mok NEW 
Secrmiarr. Satin Genoa jd) 


ORGANIZED FOR “fHE INCREASE AND DIFFUSION OF GEOGEAPHIC KNOWLEDGE™ 


To erty ont the puppeere fer whieli Mo eae frniled 
sitty-onr Yate ae. niin nd min) Corea pstele Seocdet y qn he: 
AIL eeortete ate in tented 


lates this Plagaipe monedly. 


ha! Servetsiber Fi, Lae. . 
fev lier Jatcinal ar ie Society nod the 1. Arm 
Ade Corp, the word e bag 


int: Aight speed jomily 
et. holkon. Kepto ri. 
Brat tn. Fear a 


Rel. @ itself on nied directly be uretmnete eoded te die sel alttode recon of Ta 
Rina hit hte bevlipe: ress a yt ra pe Afbert WW, Beever and Cpt. Orel A. Anieroie = | 
} : took abett be tlie genie eeorly ion ot eclrtiie linetey- 


Azticles piel ptiinneragdie are desired, oF 
The Margtither ui, generous pemunerstion. in minds 

ie edditien to the editorial arel photegruphic ewtiere 

i ade, The Sache Lee epee’ fice 
than too erientific expeditions some cif whieh required 
gers tf fell werk touchiewe thelr objrotives, 

The Secrtr’s hintihle eapedithons five plies eae bt 
(hit bintoric horde the eenthwestern Limited egies 
er meigtud 

h 


omy twertly brie 


jo a period — meuwrly 


Vinee nie i 


For material 


b dei i ein 


iments amd ottahned! esmilo of ewtranniiaary. vobie. 


The Nations] Geographic Siciety . S. Army Ads 
Forces arpa gee ee A 5 
tograpbed anil Cheerred toe saier Rca er te Tee, 
aan the eewnth eapestition af Che Sockeye to nbeeter 2 
tte! ectiper of thei. 


The Sotity cooperated wlth Dy, Wilttem Beebe | 
deep ea ploration: off Berea, 


min ween Mreril, pl 
TEI 


Goring whirh go wr 


rode! thor At ivtet ae W diating: the ricki il (hie vat 
Ennis! owellbinge ttt Uhh region. The Ser hety a ore 
anotties eilved ewrete tliat liad puureledt hides for 
three hiitebrecl wrurn. 


fn Mesieo, The Sectety amd the Smiitheontan | ned ltl 
tion. Jannary 75, ‘tose discovered the obinet woeikl af nay 
bi thie Aerecoe for whith wer fat dude, “Cis slab 
atte engraved in Adayin chareciree wilh) @ slate whieh 
aie ere bere GT a fg Joaagivai Curtebation). |e 
qutedates by hoe deere anything heretofore dated bh 
‘iea, afl eeyveanih 9 great. fester wl each Aanericomn 
culture, previngsly unktewn. 





recterit deqoths of gaa feet we etter 


The Society granted £2¢00, at be wietigion Fy ,009 
wan given be imiiviinal tener, tp ube Government 
when the cvingreinn appeepiasioesing tie perpen 
wan thenffiehet, and thie fieet of chee grime eecpie tri 
it the (rieart Forest of Sexputia Nucl Surk of California 
were therehy avr fir ihe Anieric pee pile. 

Clee of che work!’s lorgeet loeflelds ofl glial eywterne 
cuiside ihe polar cegicanie woe dletervered. in ka ainsi 
Yoke Dey lradfard Wankibari illite enysliring fist Pee 
Sochety anal the Harvard Inetituir af Eaploraileio. 19t8 





i ioe ail:  hnitmmainna Chee tasemred AN talvie pea = Lpeei eseerrades emit bond (let tei fod 
ka ae . one Pagel ; ) : no, ee fetter kteepiprere mgm Sef lag =a : Magee ee | 
i, ee. tt i i Dele t, Cee Porte i mnie Pigisiasel Hi Wilt Phaiew ie i (tow Beg jects 








| how she looked 
when you met her 
— at the altar? 


Reenter ly howe she aredleal st VOU, mae 

















rived ee Peekl luff Poe ae rVvalisnes Bo 


ffrsrresridacr lier rpretawon tlhe fret tine 


vou intriadived her os wou wile 


Ltd wiheg ahe PETE El Wit thal fr a 


= 
i 


: 
Cimino tperre 


enone how elie lonked: shy n yo 
Milt wn after that fret inguthent . 


a sel a Pr abou oF | 7 
nd thos even ies when ren Han ned 


the Hi te Pi | fea Tl Ghee gov ” 
He oral j F 
THerhoer fer eres when woud ¢ riitia 


haere eney deve .. and the day ony 
a fee " Ph i ae tine (eee one? 


: wa I 2 —_ iL - é 
Heraernder i eT face the nvmine thn 


| = " ~ 
lial ' Wa = herr sa « i pet fee lhe if biitia 
aie ite tier 7 ory Fein Weel baitiy 
carriage? 
Sranige how quickly the dows melt ine 

i 

Fear) On GnOlher WnniVvermarry, an 
Ler birtdichiny weil] pall bes 
Piel filet bia ty mwah Wid lit ips live witty 
hi gapd ’ at 

' PEt that Wy PL pers fiitire aan va) 
eur Pore eay LEE 4 Lepan ra ty Lippe eps 


4 Maithili! Homulten Warped, 


hen adie sees it, yea’! amen forget 


o tie Perk an iia r fare ' 






Te hot eppciol pervee. in that ape das, give oo peed, poécise Mami Waerli 


— perl atti ml hae 1 ahi [le anil PLL Sahin i a liai Ci 1 t i l ik nadurel 
it kite gel! ieee FT) F. Paasice—l4K ebite nf @einra) geld weer) BIN 
3. Joan —(AR tedtiered pibd-Elled coe zi) esa Hrusetet: 4s 44.00 ne ae TiEl 


sa aia h ij i Ar | i lie al oe j P Pee lait 
ih ee Ge SL DD dl ide ile a Lite ills Sa C1 Ghee 1 le 

moan eet edd) S: Aer = LE nae pall tome | §T (Sth ok Pantene —)aR 
pada greed Sle! que: GS. Ai etter eerie ever Sere. Urine’ frome Beta 


fi Se Pps tee, Peel, Vics All pri eniiped he cteenen etthenif auntie. Soo 
LPS Beasnitionn hae poke fre, Pelle jee nla watches eteleeteedy, Hanlin & ees} = 


PILL iii dig Poaihivemn| SCS BETNICES fos f soso) el Peay eT 


Sonal fue FREE foditier and eesaling beekle "P hed Hodes @ Fine Fiore Pine? Hoemide: Face fooppeacs, Za yaa Col, Liga, Sennsrinesis, 


7 eee - 
# ier. Pe 
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200 NWOTE SHEETS 
100 ENVELOPES 
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Quality speaks for iteelf, Tn Arerican Stationery, quia 
it ie ayy ent it the first touch of the hanil—ond the ip 
Tou few Pat an the crispness oil the pure white, my eoutent 
bord paper—and mm the way it “tikes” pen und ik, You 
weit in the neat, rich blue printing of your name ond 
adiiress on every sleet and envelope—and in the pure, 
flawless white of ts tints, 

in Amerncan Statanery, aay and econemny ge hand 
in had. The laree box of 200 pote sheets and [00 enve- 
lopes pointed with your name aid gddrest 18 an amazing 
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Mavhe wot) feel the finest bn television ls bevuned 
your reach... hut don't be sure til vou have seen Duy Mont, See how clear, 
hie Heil lian, leew ateady ts the prhichaire: ere Ly Alasnt's 
huge, ditectoiew screen, Delight tt the power and richness of tone 
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fleart of fefestiaton is fhe cathode rev picture tbe. fi ios Pr. Allen Bo De Wane'’s des apres af tits 
dendee (het rode dectrowe felertision commercially practical. Du Mont wus first fo marker 4 telewiston 
receiver: flea avth pester peocters: oad operiies the world’s fest felevisiun senwork. Ja Mont is a 
ieading maker of teleresting equipment, The saperh qiatiy of your Cu Afont reeeiter isthe naturel 
resect af De Mont's long experience ia all phases of television—and ondy in televisan, Allen B, Gi Mont 
Lahoratorics, face, .. . Geoeral Pelewsian Seles Oo and Staton FARD, S15 Mitdison Anenae. 
Neat York 22 WF... Home Of ces gud Plants, Posse: | 
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INCLAIR is asked for 





in 25 languages and 66 countries / 


Sincloir products 
are sold in: 


Algeria 
Argemtina 
Aurela 
Aualtis 
Bahuenie 
Belgian 
Aoleria 
Brasil 
Auima 
Chile 
Lalnni ig 
Coste fice 
Cubs 
Denman k 
eis 
Waeuilibet 
4a a mila 
AY 
fre 
El Salvadar 
Lagiend 
f ritsea 
Linings 
Fimiand 
Feasce 
Feemck 
lade hia 
Fawr 
Wer Africa 
Greece 
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espe ates 
Heng Hcg 
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SINCLAIR-— 
A Great Name in Oil 
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Peru 
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Pa Le bid Lia Bt 
hE 
Tangiart 
Transjordun 
Ttimines 
Dut king 
Legh “alalae 
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S inclais sellé around the world... in G8 eountries... 
to millions of people, who ask for Sinclair petroleum 
products in more than two doven lariat, 

To maititain this international sales volume, amennt- 
ay co mi icns cv collars each year, PA uies highly 
trained personnel and specialized knowledge. It de- 
mands gonstant research and develupmerit. It takes the 
kind of manufacturing, transportation and packaging 
experiqnce that can put the right products in the right 
places at the right times. In certain countries Sinclair 
mt oducts outsell those of any other oil company, foreign 
or clomestic. 


International trade has been fn Important put ot 


Singlair’s aneration since the Companys founding... 


SINCLAIR OIL 


another reason 
why Simelwir is 
a Cereal Name 
in Oil” , 

CORPORATION 


630 Filth Avenue + New York 20, N.Y. 
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MEW OR OLD... your car becomes safer to 
drive the moment you change-over to The 
New General Super Squeegee ~ a Ith 





complete tread and sidewall built entire/y 
of General's new Jer:C: M« (Cold Mix) 











Rubber. In addition to extra safe, long 
mileage... you get a softer, quieter ode 
and quick Action-Traction stopping, 
rain or shine. Top quality, throughout, 
means the least of the difference 
is the difference in price. 


ele 
GENERAL ; 


\ Suet SQUEEGEE , 





WITH JET-C-M- (Cold Mix) RUBBER 
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The car that likes to be compared—new Plymouth 


The best way fo fell new cor value is by comparison. Compare the new Plymouth 

feature for feature, dollor for dollar, mile for mile — te any cor in any price 
range. Of 22 quality fectures found in most high-priced cars, low-priced Plymouth 
has 27 —low-priced cor “A” hos 13 — low-priced car "B" has 4! for detailed 
proof, see the new Quality Chart at your Plymouth deoler’s now. Then drive “all 
three” ond let the ride decide! —pi.ynouti Givinion of CHRYSLER CORPORATION, fetes 31, Michigan 
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Weve Stereo-Reolit Camera puts brie | 


fird-dimension into pictures... gives pte ee ee wwe we ee ee ee, 


You’ re Risking Business Ruin 
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you more good shots, less ovate film 
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“He that invents a machine augments the power of man’ —HENRY WARD BEECHER 
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How electricittv “lightens” our lives... 
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in KENTUCKY, 


See KENTUCKY LAKE 
The world's largoaat “moei-made” 
jg « 2240 shore miles, Fith- 
ing. hooting, bathing beaches 


See AUDUBON STATE PARK 


¥ _— Vacation porodi:c. Camping. hik- 
ing. beoting, fishing. Equipped 









WORLD'S FIREST 
SOUND PROJECTOR 


(Aloo russ silent Film) 
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of Jtethn Jerre 


Res, = cludes witches 
mld dp Ly , Kanda 
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WONT ie ea 
... PRICED FOR HOME USE 
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Natco’s brilliant sound and image bring flesh- igen dal agin iag ll 
and-biood realism to movies. Super-simple to ate, 
operate, rugged, light, Natco is fast becoming 
America’s largest selling projector for indus- 
iry. A favorite, also, for church, school and 
home. Largest speaker-amplifier at the price. 
Single case. Speaker in detachable cover. See 
your dealer or write for literature today. 


WENTUCKY DEPARTMENT OF HIGHWAYS 
Bieluicn af Pubdie Jaf ernmotlan 
FEAR FORT, KENTUCKY 
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GONE are the “godd olf days tar Eh ee 


mother put up the teeh ard father worn 
a disiar ti pene his Snay PML; On the 
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amoln std checker, and the hore shualeltue | pote 
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Yes, oa eteat many better trains now follow General 
Matis locomotives in semi-local service a= well os in 
work Log toward the not too dia. 
“fora? close” A 
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IN A BRILLIANT NEW 16 TELEVISION COMBINATION 


I Biore than twrte average sire 16 square iy 
I Mi fort li MoiGit MIRROR TELEVISION wil 
Hl l | a | i 
—— | | | r heal | A vi 
i | ne f I { i 
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TRIPLE PLAY PHONOGRAPH DTN AMAGIC FM-AM BADIC 


PEOPLE WHO MUST | eee 


HEAR 
INSIST ON 
“EVEREADY” BATTERIES! 
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il = 
j 


; = . —— 
_— { _—_— —* ieedel He 
| 12° Tube 
~ Televlslon-Bodio-Phomegragh 
At least BO2 brighter than ordinary 
television under the some conditions, 
Tou con enjoy itin normal room lighting 
Os eye ipeciolsts recommend. 


GENERAL (96) ELECTRIC 





“Hall my job is listening," says Mr. Hughes, 
‘ond unless you hear accurately, you cant 
get the facts straight. That's why I insist on 
Eveready batteries. mae eit ce has ahown me 
that ‘Eveready Gatte | last longer.” 

Lise your ai B to 16 cae a > aiet If you do, 
be sure to try the new “Eveready” “A” battery 
Nia. 105E. (for single writ eeicters wickn), It 
will last you three tomes as long os other “A” 






CANADA'S. 
—“" VACATION PROVINCE 


This battery uses a radically ciectro- | yee i za. 
chemical principle to maintain los rated life and | eae | +58 mart i Le 
virtually constant voltae, | ‘ cal Ey oar 

See your hearing-aid dealer! | ie - | 
| . | fi — «€=655)7 vocation orecs brimful of 
i (| holiday excitement. Where your holi- 


7 | _ doy dollar goes a long woy. Actom- 
I . | modotion far avery torte. Write ut today. 
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NATIONAL CARBON COMPANY, INC, | ADDRESS 
30 East 42nd Street, New York 17,H.¥. 
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flere’s a new kind of photography, packed with 
fun and pleasure you've never known before 


HERE'S HOW IT WORKS 


You snap the picture. After only 
sini} seconds, open Four camera, 
lift out a beautif ul, big, fasting 

brink, tet fhe fifelidd sept fone 


; a i 
refined tity rece a ety photographers | 


Film and camera do jt all. A roll 
of inexpensive Polaroid film gives 
vou wight o4" by 4d” pictures. 
The devel loper is ingeniously 
stored right in the film iteell, 
Pet lanka, mo quits, mothing to 
refill, The camera ip cry. 


You'll take better pictures — for 
you'll see a! one how to make 
improvements in composition, 
lighting or pose. You cin take 
beautiful pictures indoors of aut, 


LIFETIME 


During the dive 
defers C1. Worn rr ee eral 


| Guaran fee ne er es. inva. Leet, fon 





portraits -or landscapes, in winter 


OF giimmer, 


More fun, too. The Polaroid 
LITE ODES Up a whole new 
fiid of photography, You can 
Sap armving dinner puests, then 
Use their pictures gs place cards, 
100 Gin mail those vacation shots 
right of to friends. And you'll 
never tain mise o oneein-a-hie 
time picture— baby's firat stepe, 
the graduation, the weiding. See 
this new miracle of photography 
in action teday, 

For free booklet that answers all 
Your questions ahout picturein- 
o-minuie photography 
write Polaroid Corp,., Deot.N-4, 
Cambridge 20, Mass 


‘Hamed fer fn @eeenter, Gr. Edwin AL Lead. Pelondid T. M, Bea, Ul. &. al CHa, 
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See a demonstration of sh meu! 


POLAROID omg CAMERA 


al camera stores crery nehere 


Year in and year out you'll | See 
do well with the HARTFORD 





YIRGIAN I A 
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Ais George Mason 
knew it 

hn nes aes a, Fi = es mf ra ei ape ho p FA 
WAS here that George 

BR Atason's ie rginia Fill - “al 
Riehts was meted tt 277th, Aside trom tts 
patriotic interest and fameuws histerie baild- 
De, ne avented Wilhamehting is @ complete 
VHeStien coment, verth ee of imierest 





a = ; for eerie. ble OE wu fnew 
= all forms of fire, marine } course, tennin, swimming; « cycling 
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hdern barels. colenm ue at 


fidelity and surety bonds. aE ad eae 


Soe your Harfford agent! or nmronce broker 
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i ri 2 Bie Th HG a il 
cy ee oye. af 
— , LAMSE ar | 
} = frum Fi0 


HARTFORD FIRE 
INSURANCE COMPANY 


HARTFORD ACCIDENT 
AND INDEMNITY COMPANY 
HARTFORD LIVE STOCK 
INSURANCE COMPANY 
HARTFORD 15, CONNECTICUT 

















vases W amsburg': s 250th Annicersary isan 


APOLOGY 
There 18 are Tone we oi i — 
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SEE SCENIC. 
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uF es PF CHALFONTE-HADDON HALL 
WITH VIEW-MAS5T Ep 1126 Boardwalk, Atlantic City, NLL 
eer ond Loge Cares 
THREE DIMENSION FULL COLOR PICTURES Laren if atin prunt Sor teere ses us pura 
ow — Po cat relive tberil Liens Vvorahon trips . 

1m Famous Clies, National Parka, and other 
scenic wondcrlands wilh amaring View-Mases 
full color She COM NPL Poctuencs. Cwer Sc) dif- 
ferent imstrective and entertwining Severescene 
Reel of the Ameren, Vatican City, England, 
Swittetlaad, Palestine arc now available for use 
In View-Mauir Stermosopes and Piopectors. 
Fairy Tiles, bedi, Wild Animals for Children 
At selected Galt, Phot, Deparment Sores 





Sore ve caneeteent 
To PEONTITa HISTORIC 


NS PEN 


whe 4 ued itd aie 
Hotel Jerome in the elegoni 






STEREOS COPES-$2.00 « WEELS- a3 eoth, J for $1.00 SOs fisadera focdiees ‘tae 
ah = Kida A, hiak 1 sridusiiali a Fe a a 
| Pe Unpovieest Giron, fail lowird, 

mine lal’ a looyest chord it, chee 


Seri. ped. Reetigel Che inked 
in Soaring), eet, enn 

] es { is data 
VF of tee ricelamy: hese 


HOTEL | “EROME 
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“Mention the Geagrapbic—it ldertiive poi” 





IN ARKANSAS—AMERICAN CAN 
COMPANY, Fort Smith. ‘This mew 
ria oumphited in IPT, serves 0 gece 
Ing morket that hes oapanded with Ark- 
inmis’ preenily developing cinning in- 
fuatry, The company sled operates o 


plait i Letina, 





Ih LOUISIANA—MARION T. FAN- 
NAGY, ING,’ Ponchatoula, With fis 
offilinte, Vamnaly' Fine Foods, Tnc., 


this concern Eeecalises in quick froaen 
ard conme! fruits. vegotahles, poulbry, 
atl geafmuls ar the pooceeing of pire 
premervia cited jellies Fiagemihied tei Tt, 
this plant i recogriaed ae the Large 
freccing operation of tii tvpe m Lhe 
Uintted States, with atrawkeerrics ans 
mufoode aa the principal row rouaterialn, 
aml with refrigerntion facilities capable 
of aocotinevlating At diate time 14 mll- 
linn puunde wf frown frida. 





IN MISSISSIPPI 
COTTON 


(Senden bieresad 


THE BOUCKETE 
OL COMPAS Y, dackeorn. 

from Mlismiselpepel’ = Gerad 
cotton finlil see the raw mirberinis used 
by this plant te manufacbure high qual 
ity vepetetie oll for phartening ard molmal 
OH, high protein livestock fomla, cotton 
Linders giicl collisboee, 


For further informalon write 


THE MIDDLE SOUTH 


Area Office, 711 INTERNATIONAL TRADE MART, Now Orleans, Loultlana at 


ony of these business monoged, tor paying electric ond go idtvite companies: 


ARKANSES POWER A LIGHT COMPANT 
Pim Bioht, Ark 
LOWISIANA POW? A LIGHT COMPANT 


Baw Ostenns | 4) lo, 


MISSI PI POWER & LIGHT COMFAANT 


‘| i 
ELLLeaus | 


HiW OFLGTANS PURLIC SERVICE INE, 


Hew Crheas 7. la 


PROCESSING INDUSTRIES 
Grow \N THE MIDDLE SOUTH 


Food processing plants are swelling the ex- 
panding number of industries which are develop- 


ng in THE MIDDLE SOUTH. 


Processors are attracts! to THE MIDDLE 
SOUTH. by the wealth of annually replacentile 
agricultural, dairy, poultry and senfood products, 
These provide the foundation for an expunecling 
family of industries—the business of converting 
THE MIDDLE SOUTH: bounty inte ourketable 
products. And THE MIDDLE SOUTH, an aren 
of economic unity formed by Arkansas,- Louisiana 
ancl) Mississippi, hes the ofher necessary advan- 
tages toe complement ite replacenble wealth, 





Those advantages include ready markets, im- 
terconnected roll and water transportation facili- 
ties, natural eae, ofl, coal and electric power, de- 
pendable labor, a friendly, encouraging attitude 
of business und community leaders, space for cdis- 
Preresiin., economical poecess to foreign PeSourTcess 
ond morkets, a climale that encouraged year 
“sad work wand recrention, and a strategie loce- 
HON On Er heres of Commerce connecting midcon- 
tinental United States with the rest of the world. 


THE MIDDLE SOUTH'’'S advantages have 
RIVen Industry confidence tn the future of the ares. 
Substantial plant investoontes by bunelredsa of in- 
dustriee, such as the threes shown here, manifest 
that confidences. For your incustry, the advan 
tages of ‘THE MIDDLE SOUTH may offer o 
world of opportunity. The public utility com- 
panes listed below will be glad to help vow in- 
vestigate the area's possibilities. 
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F Er a aay oP oe iif ‘a 
Pd Mol i f ct | Pee vt 
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TRAVEL MEANS 


BRITISH RAILWAYS 


LAND —S<ett. comfetichls AIR S+ibih Balieeyi fee orf 
eect sareice weerperbese fe lhe cael agents fur fnitun Euteemon 
\ Alesis Corperutign tiaiee in 
Bein lal so. ‘nee 
irigia 
SEA—Rileepopested oe =O TELS —at — 00 ranves 
thane! dereicag fo belo’ ond jantly becebed, meetaeed bby The 
the Coatioget . . Pigtele Bapergeen, Boitrai Timmaperet 
Be sure te porchoas ficket aad aecunn paar 
votions for these services before you leavel 


STAT LOWNWGER—SEE MORE! 
Pi uu io cf Bis del Pilih Blea ae od 
carte, Tool acy pe 2 jee [fe De = to oe Girone 
doetcone fom: Boia port of moi! 


CONSULT TOUR LOCAL TRAVEL AGENT 
ironine ool Gee Beitieh Benbega of tee chee Beir for fechte, recer- 
endions eid guthnréotes frog) bedorm tee com toe Fired loli, 

NE YORE 20. N.Y... 9 Beckefaller PI, 
CHICAGO 3, ILL, 39 Se. Lotalle St. 
LOS ANGELES 14, CAL. 510 W. & St, 
TORONTO, ONT, 69 Yonge itrant 
Per Bich fifeo Tere! Uperotiee w4 ref 
sap. wite Oep?f 25 at ane af thee offices 








should a 
white shirt be? - 


Only as white os it looks; certainly not an 
over-eaposed wash-out without texture, 
With a WESTON Exposure Meter you get 
the exactly ngit expowure every time. It 
instantly gives correct camera settings for 
any camera, any film—inclucing color. See 
it at leading photo dealers everywhere. 





Hasler ll 








THE MAS TER KEY TO 


Geographic Knowledge 





NATIONAL 
GEOGRAPHIC 
MAGAZINE 
Cumulative Index, 
1899-1948 


HE treasure house of authentic information 

in your NMATIORAL GEOGRAPHIC MAGAZINES 
from 1809 throwgh 1048 is opened for you by the 
NaTIONAL GEOGHAPHIC MAGAZINE Cumulative 
Index, 1890-1046, with its accompanying supplement 
for 1647-48. It contains 23,000 references to topical 
headings, places, nature subjects, authors, titles, 
taps, and pictures. Also included is a history of 
the Nutionul Geographic Society: and its Magazine 
by Gilbert Grosvenor, with 80 illustrations. 


Whether you haye only a few back nombera of 
the NaTionaL GEOGRAPHIC or all 600 of them 
from 1809 through 1948, this [nies will enable 
you instantly to select and locate all published 
material on the subjects in which you are inter- 
eated, The Magazine and Index together are the 
equivalent of mo pictorial atlas, gazetteer, and 
comotchensive encyclopedia of world geography. 


Indispensable in homes, schools, and libraries, 
this Index if made available at lese than cost os 
one of The Society's educational gervices. Blur 
cloth covers; 860 pages; 7 2 10 inches, $2.50 in 


UC. Si and elsewhere. Postage om prepaid. 


1947-48 Supplement to 1899-1946 Index 
Can Be Purchased Separately 


BMembers owning the 1890-1946 Index will find 
daily use for this supplement which indexes the 24 
NATIONAL GEOGRAPIICS for 1947 and 1948. Price 
of this supplement alone fe 25¢ in Uf, S. and Poss. 
Ereawhers, S0¢, 


ee ehhh Ee ee 


Natingal (teagraphic Society, es bil 
Dept. E-K, Waeehington 6, 0. 0, 


Enicioand plaaae find &... for hich ene] toe 
_ ftp ee of the National Lenagraphn Miu gazice 


Comyvlative [den DBS. DG ium puele with 
1QT un Suppiement (P80 mi Doted Sites 


fundies in U. & aod elsewhere, Pigs tpt 
ee of the 1MT-+48 Supplement te fades | 25c 
LC. Ec. fd Peageeaiige: claaewharn, Ele in 
U. a. funds: Proatpait.) 


WRITE NAME AND ADDRESS [Nf MARGIW HELOW 


National Geographic Society 
Dep. E-KR. Washington 6, D.C. 





How to Fix a Flat BEFORE it Happens! 








Le Honming oails, glass, of other sharp obletts inte 
tre can fand doe!) happen te abmaet everpone wha 
doives. Bat tamcture: need wef mean fiat ren. thanks 
por Halkbrailing — iil Fa anhadgadry pripcagle ta ube 


Chet Peticntend and patentatd by Sxerberling. 





ae Thirst way to fia o God js Sefiee tt happend, by equip 
Ping vowr cur with Seiberiing Sealed-Air Tubes, che 
daly fuober with patented Philkheadsa Sealeds Ace 


‘Tebow fepait themoelves, wet pwecterre fernereussy 
mile tee rive. Seeren puu exer come to “repairing 
4 Sealed-Aie Tube ia polling wit o mail wihetiaver +tia 


aye pad [i) See Cee 


SEERA 
Sealed Az wees 


WITH PATENTED BULKHEADS 





Nit 


a. i dengeraue tlee « Kane Deine fithie., ware Cliqles, 
repair billt—aod maybe a ruined Laing of pou ve 


rallied too far on the flar—thev are the wae) rosulos 


ml a juimotnes. Bet wae Go eoi're dtivinn oh the only 


tubes with patented Bolkheods! 


HOW TO END THE DANGER AND 
NUISANCE OF FLATTIRES... 


AND SAVE MONEY 
AT THE SAME TIME! 








If you drive a car or track, final ont more 
wae fie mara 's tot fest fue, How Cun 
sciberling Sealed-Air Tubes, the om/y 
tubes with patented Bulkheads, enable 
you to drive year after year withowt @ 
sigie flat tire? How can they protect you 
against blow-ours, too, anc outlast set 
after set of tires? How can they do all 
this—and save you mwaney af foe same tine? 
Get the unswers in a fascinating new 
book which we'll be glad to send you. 
Mail the coupon wew. | 


FREE! “10,089 Puncture: and oot ONE 

lai! —the inside wetorr of Seiberling 

Sotiee-Ar, the world’s wiew tobe. tha 
ratty Yube that groet pou the exten puncture anid 
blow wat protection of parted Dalkheads, Mail 
this Lis EHS Bei, be fora idl Aah od inte aah ee bes 
Aaa Send i¢ co Sejberling Hubber f qarn pviey he pit 
“4, Abin 2, Ohig 
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“DAD LOVED SIMPLE BEAUTY” 


For many people there ia very satistying quict- 
ness atid dignity im the blue-gres clit that 
characterizes all Rovk of feos monuments, Ane 
when ther children sec site perfectly ther Rock 
of Ages Famuiy Monument hay-resisted change in 


tone and color and brilliance after years: of eX pra 





sure to all kinds of weather, they come to realize 
haw wisely their parents have chosen, It is because 
Rock of Ages monuments retum their original 
beauty throwgh Lone wenerations that every meno 
rial sculptured by Rock of Ages carries the Rock 
of Ages seal and is backed by a bonded guarantee 
to you, your hein or descendants, 


BT THAT Ch Peers ihrer 
Peo Tair y Tonnes Ee WEL me 
chur cemectere plete Fmn Rid ghee! 
pis i! i I : i] 1 i I 

atere “earte fot “BOW Ta Cee A Pa PET” laree rd décor ALWATE UPOR 
trated Goodloe aeerrliaAte t-ritra ef verry at ett ges roi Looriny eerie fo an TRG TEEL 


Race of tee, Barre, FR Oe ak Joe a ree freee fue Rock of dice Clea ter 
ip toerr pein Waa fl Arad. be eae ew dhe Civceliied! Vectra ef the 
ftiwbheaws Over 


 UAWRE TRANELTE FAMILY MORXRUMES'TS 
lealer ez proof of permanence in any cemetery 
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pictures =< yn ? 


ft) Bee ae 


creater b Si 


depth 


For more than 37 yaar, the Champion 


“Thre etre ah dle pth al ate li arf 5 UL l 4 ic ch laterrahional Company af Lowrance. Mas 
lens makes prosstlile cheurer, Slr par sachysetta, haa manulactured the fine 
focus OWwer creer hietanecs. Par son paper used in the National CEOGRAFHIC 
away, Leta ia the tines? dad most eerseatile MacamNE. The Magazine in your hands 


comera cn thier demonstrates the suporior printing qualitis 
market. See of Champion-International paper. For your 
noods in high-@rade, anttatm quality coated 







your Leleca 
lJealer: 


Take along a 


gancrs. write for full infennation fo the 


CHAMPION-INTERNATIONAL 
COMPANY 


Lawrence, Massachusetts 





E, LEITZ, Iime.,. 304 Hudson $2, Maw ext 13, LY 


Alendtone the Orogtaphic—ft identiBes you.’ 


ACA stieatiots find way bo ecconstuat 


poles dy porte whee taorrril 
siingrisl ecutrril ever Horeehy 
are Lemagersnit bi id, 





VA@SE CONES of oience” smetfher sounead 


You think of RCA Labore- 
tories—in port—as place 
where scientists work with 
jound, for rocio, television, 
lion itis. This is: true, 
bot they cae iso concerned 
with sfence. 

One eximpie i 1 recent 
HCA development, a way of 
killing clatter in pPhices where 
coven then aruaithel-crnpclithemn- 
iTner— i, ith Wolly cir it blitigrs cif 
nbdorkent moteridks—werkd get 





m your way. Overhead Pipes, 





ducts or other Gxtures might 
prevent (he instullahon of a 
wud absarbent cedling —ane 
ven wenldn't wit to bhonket 
a skylight 


RCA’s invention solves the 
problem in thig wav: Cones af 
winid-ihirbernt subatincey wre 
claniperdd together hoae-to-ba ee 
then hune in rows where wet bn 
ther wal. Ldvlit, nek POE, eos 
to trevtiall, these “Comes of Sihence” 


convert sound waves fhita heat 


cneriey, almerh from (4% to Fae 
of the clatter in a noisy room. 


How you benefit: 
The developraient cd this pea! 
fioctional seunecd absorber incdi- 
cubes the ty pe ath proinessivn 
ACA 


Luborateries, Such leadership 


research ceomluctec at 


in acience and engineering 
ceeds ane rea tig TL pire Po ay 
prac tor eeryvine of HOSA one 
RCA Victor, 
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Morld header in Radio — Firsk in Jelevision 
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Kecommendation for Membership 
IN THE 


NATIONAL GEOGRAPHIC SOCIETY 


* The Memberstup Does Waich Are for the Calendar Year, focivide 





sUbsecroyon to the Wetiona! Geographic Mafarine 


To the Secretary, Natrona! Geographic Society, 
oitteenth arn M Streets Northwnet, WVashingion 6, D.C faa 


l naminate 


Oecupatran 


[Thies jadaimetion be fopnttiant lar the reece! 


Address 
for membership mn The Sacrety. 
Name of nominating member 


Address 





HAS WEEN estimated that one out of 
Levers two people in our country suffers, 
or hes suffered, from anolbergy. Chese people 
are unusually sensitive to certain things 
which gre harmless to the nverage person. 





Pinnts, dust, animals, fies: drugs, chem- 
icals ond bacteria are among thet most oon, 
mon cases of allergic disorders. When sus- 
ceptible persons come in contact with these 
troublemakers, it is thought that «a sub- 
stance called Aistamine is released by the 
body into the blood stream. This m turn 
may lead to sneezing attacks, skin rashes, 
digestive upseta or more serious conditions, 





Faxeunately, recent developments by 
midlicel acience make it posible for the 
doctor to do more than ever before to re- 
lieve allergies, New drugs, known as anti 
histaminics, are helpfol in many cases, 
eepecinily these caused by substances which 
are inhaled. "I‘his includes hay fever which 
alone: attacks some three and one half 
million people each your. 


Bee? Dede bbe ie La ese oi 


Metropolitan Life 


G} 
luntirtan & 


Company 


CoMPay | 


hb Maes AVERT, Sow Vews I N.Y, 








The dector may racmirinehia injections of 
the alleregy-cousing substance to help build 
up resistance to tt: He may also suggest 
dteps for avoiding or lesening contact with 
the troublemaker. 

Reeent research has shown that some 
allergic conditions improve when the pa- 
tient is helped bo resolve emotional con- 
flicts. "Today, authorities sxy that, with 
proper medical caro, 4 out of 4 allorgy vic- 
time can be greacthy helped. 





For the best results, treatment to increase 
resistance should te sturted in advance of 
exposure bo the couses of allergy. Hay fever 
treatments, for example, are more than 
twice as effective when given before the 
pollen suave sturts rather than after, 


There still ne “sure cure” for ollergies, 
but patients who mamtam close and con- 
tinued co-operation with the dex:tor have 
the best chance fora great measure of relief, 
To learn more faete about allergiog write 
for mn capy of Metropolitan's free booklet, 
Su-N8, “Allergic To What?” 


Meotopalitan Life Iniurance Company 
1 Madisen Ave, Now York 15, M. Y- 


Ploase send me Moetenpealiton's free i 
houklet, SUN, “Allergic To What?” 1 § 








Why Amphidasis has pink feet 


py ATE FHS AND PINCHES fenpsierrrg iT Wheel 1 Latte incl SHoowites With a truck sa you 
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VMioderote price... Anom. roll-film ecomensy 
oe. Cob ne) with worndertial easel ise 
that's the big news about this new Cine- 
Koclak Carper. 

The “Heliant™ jars Liv ote t Henin. ried] 
fle for foll-eolor aod blaeck-arrl-w ite 
moves, inelworse gol out. And thev're sn 
rast | ‘Tliere's rm thireadine ~ =» « PA teeth ii 
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